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EXPRESS OUR APPRECIATION TO ALL THOSE WHO 
FURNISHED RECIPES, ASSISTED IN SALE OF BOOKS, 
OR IN ANYWAY CONTRIBUTED TO THE PUBLICATION. 
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SHRIMP COCKTAIL. 


Shell fresh-cooked shrimp, removing black vein. 
Chill, Mix with chopped celery (optional). Serve 
in lettuce lined cocktail cups with cocktail sauce. 


COCKTAIL SAUCE 


a7 G Chali sSauce 

2 to 4 T. Lemon Juice 

2 to 3 T. Horseradish ° 
2 t. Worchestershire Sauce 

1 t. Grated Onion 

Few drops Tobasco Sauce 


-Mrs. Lukey Reaves- 


CRAB MEAT DIP 


3 Eggs, Hard Cooked 1 T. Horseradish 

1/2 &. Catsup 1 T. Worchestershire 

1/2 C. Mayonnaise 1/2 t. Tobasco 

1 Finely Chopped Clove Garlic 1/2 t. Salt 

1/2 t. Dry Mustard 1 Cup Flaked Crab 
ies Moatmle O02) 


Mix well the above ingredients. Let the 
mixture stand in refrigerator for 2 to 3 
hours. 


- Miss Alice Bennett - 


SOUTHERN CHEESE BALL 


2 C. Grated Natural Sharp American Cheese 
V/2°C. soft Butter om Margarine 

Gries hited ar Lou 

I 2 Geo) at 

eieePaprika 

48 Stuffed Olives 


Blend cheese and butter with hands. Add rest of 
ingredients and mix well with hands. Wrap 1 T. | 
cheese mixture around each olive. Place on baking 
sheet and freeze until firm. Store in plastic | 
freezer bag until ready to use. To serve, bake 
iSeminutes va ta4o0ce 











- Miss Alice Bennett - | 


GREEN TOMATO PICKLE | 


5 Lbs. Green Tomatoes 1 Qt. Vinegar | 
(mes On ous 1/2 Box Pickling Spice 
PalbSmesUdau (In cloth bag) | 





Soak onions and tomatoes in salt 1/2 hour; drain, 
put into kettle. Add above ingredients and cook 
Slowly until tender. 





- Mrs. Alyce Savage - 


WATER MELON RIND PICKLE 


I Lemon Sliced Paglia DLS pace 

| Watermelon Rind 3 Pieces Whole Ginger 
4 C. Vinegar Ie OZ,aS ticki Ginnamon 
6 Lbs. Sugar 1 Vial Lime 


Prepare rind by removing all red and green. 
Cut In squares. Soak overnight in lime and water. 
Drain. Do not wash. Cover with water. Cook 
two hours. Drain again and cook slowly 1 hour 
in syrup made of remaining ingredients. Syrup 
should cover rind. Seal in jars while hot. 


-. Mrs. Alyce Savage - 


1 1/2 Lb. Cleaned Shrimp (Pre-cooked) 
1 Can Campbell's Tomato Soup 

1 €.Wesson Oil 

3/4 C. Vinegar 

1/4 C. Sugar 

3 T. Worchestershire Sauce 

Red Pepper 

Salt 

Paprika 

1 t. Dry Mustard 


Beat ingredients other than shrimp. Line bowl 
with a few bay leaves, thinly sliced onions, and 
lemons, then a layer of shrimp. Repeat. Pour 
sauce after each addition of shrimp. Fix two 
days before serving. Store in refrigerator. 


- Mrs. Ruby Carson - 


HAWAIIAN SANDWICH 
3 Three-0z. Pkgs. Cream Cheese 
3/4 C. Crushed Pineapple 
2 T. Lemon Juice 
3/4 t. Ground Ginger 


i. CareCoconut 
3/4 C. Chopped Pecans 


- Anonymous = 


RED BEAN DIP 


Use day old Pinto Beans = Small amount of juice; 
Lots of chili powder; Grated onions; Tobasco. 


Heat all ingredients together and serve warm. 
Best served with Fritoes. 


- Mrs. Juanita Lineberger - 


HAM=CHEESE TIDBITS 


Ham-cheese tidbits are made by blending deviled 
ham and cream: cheese and spreading on crackers. 


-Mrs. Juanita Lineberger - 


BISCUITS WITH DEVILED HAM 


mice, Plain: Flour 

ite t..Salt 

I] Stick Butter or Marg. 

| 1/2 Pkg. Cream Cheese - 3 Oz. Size 


Blend all ingredients thoroughly, then wrap in wax 
paper and chill. Roll thin and cut with small 
biscuit cutter. Place on edge of each round 1/2 
t. of deviled ham. Fold over and seal with fork 
prongs. Bake in 450 deg. oven approx. 12 minutes. 


- Mrs. Marie Hudson - 


TINY FILLED PARSLEY BISCUITS 


2 C. Sifted Plain Flour 1 T. Worcestershire 
3 t. Baking Powder 2/ 5aGee MK 
Weer Salt 1 Lg. Can Deviled Ham 


1 T. Chopped Parsley 

6 T. Margarine or Crisco 

Sift dry ingredients. Add parsley and mix well. 
Cut in shortening. Combine Worcestershire sauce 
and milk. Add to dry ingredients, stfrrring just 
enough to make a soft ball. Knead 1/2 minute. 

Roll 1/2 in. thick. Cut in one-inch rounds. Place 
rounds 1 inch apart on ungreased cookie sheet. Bake 
at 450 deg. for 8 minutes. Cool slightly. Split and 
spread with deviled ham or potted meat. Wrap in 
moisture-proof material and freeze. Let Stand at 
room temperature at least 1/2 hour before serving. 
If served hot, take directly from freezer and heat 
in 300 deg. oven for 10 minutes. Makes approx. 60 
Drseuincs. 


= Ay er menden 
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PICKLED SHRIMP 


2 Lb. Shrimp (Pre-cooked) 


SOs OARS Grated Onion 

1 C. Vinegar Red & Black Pepper 

I Can Tomato Soup 1/2 Box Bay Leaves 

1/4 C. Sugar 6 Lemons, Sliced 

3 T. Worchestershire 6 Small Onions, Sliced 


Make layers as follows: Shrimp, bay leaves, onion 
rings, lemon slices. Pour liquid mixture over all 
layers. Let marinate for 3 days. Stir every 

24 hours. 


- Mrs. Marie Hudson - 


CUCUMBER PICKLES 


7-1/2 Lb.. Cucumbers, Sliced 1/4 In. Thick 


Soak overnight in 2 gal. water mixed with 3 

cups lime. Wash and rinse 3 different times, one 
hour each time. Make a syrup of 5 lbs. sugar and 
1-1/2 Qts. vinegar. One box pickling spices. 


Boil until sugar is dissolved and pour over cucum- 


bers. Let stand overnight. Boil 1 hour next 
morning or until clear. 


- Mrs. Alyce Savage - 
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GOURMET POTATO SALAD 





5 Medium Potatoes, Cooked - Diced 
1/2 Cucumber 

1/2 of one Small Onion 

1 t. Celery Seed 

mete Sait 

6 Hard-cooked eggs 

3/4 C. Commercially Soured Cream 
3/4 C. Salad Dressing 

2 T. Vinegar 

1 t. Prepared Mustard 


Toss together lightly the potatoes, salt and 
celery seed. Remove yolks from eggs. Dice egg 
whites and add to potato mixture. Blend cucumber, 
onion, mustard, salad dressing, vinegar, and egg 
yolks in electric blender. Fold sour cream into 
this mixture and fold this dressing into potatoes. 
Chill well. Serve on crisp salad greens. Slices 
of ham arranged around salad makes an appetizing 
and delicious main dish. 


- Miss Alice Bennett - 


WILTED LETTUCE 


Shred 2 large bunches of Leaf lettuce, and some 
romaine, if desired, into large hot bowl. 


Fry 4 slices of bacon until crisp; crumble onto 
lettuce. Save 3 T. bacon fat in pan. Mix 2 T. 
sugar, 1/4 C. Vinegar, 2 T. Water; add to bacon 
fat. Pour over lettuce and cover for a minute 

or two, then toss well. Garnish with chopped, 

hard-cooked eggs. 


- Someone Nice = 


MACARONI SALAD 


Cook macaroni and drain. Mix with chopped boiled 
eggs, pimiento, pickle and mayonnaise. 


-~ Someone Nice - 


SLAW 


3 C. Chopped Packed Cabbage 
| Chopped Med. Onion 

1/4 C. Sugar 

| tesa Lt 

1 t. Celery Seed 

1/2 C. Vinegar 

1/2 C. Mayonnaise 

let DiveMustand 


Mix, chill and sprinkle with paprika. Cabbage can 
be omitted and use other ingredients as dressing 


for cabbage as you serve it. 


- Mrs. Rita Jumper 


JELLO VEGETABLE SALAD 


Dissolve 2 boxes lemon jello in 1-1/2 C. boiling 
water. Drain juice from #2 can crushed pineapple. 
Add juice and enough cold water to make 2 cups. 
Add 2 T. vinegar and 1 t. salt. When Slightly 
congealed, add pineapple, 3 to 4 cups grated 


carrot and I cup pecans. Place in molds. Makes 
12 servings. 


-eMuUSeepetcy Blanton) = 


MARINATED VEGETABLE SALAD 





200. Salad Oil 

1/3 C. Tarragon Vinegar 

ee sugar 

2G oa it 

ier t..Paprika 

Dash Pepper 

1/2 Lb. Green beans, freshly cooked, canned or 
frozen. | Small head cauliflower, cut into flowerets 
1 C. diagonally sliced celery 

1/4 C. Thinly sliced green onions, incl. tops 
2 T. Chopped Pimiento 

3 Slices Bacon 


Blend oil and next 5 ingredients with rotary 

beater. Combine beans and next 4 ingredients with 
marinade. Chill at least 2-3 hours, stirring 
occasionally. Saute! bacon until crisp; drain; 
crumble; toss bacon with vegetables. Serve, drained, 
in lettuce cups. Makes 6 services. 

Note: This is a good eay to use left-overs. Try 
carrots, English Peas. Best if all ingredients are 
chilled overnight. 


- Alice Bennett - 


ITALIAN SALAD 
Mix 1] can mixed peas and carrots with a little 
mayonnaise and add finely chopped nuts. 
For variety, add a small amount of sour cream. Good 
served cold and good for a picnic. 
-Mrs. Mary Lou Craig - 


FROZEN FRUIT SALAD AND DRESSING 


1 Large Jar Fruit Chunks 

1 Jar Bing Cherries 

|] Jar Queen Anne Cherries 

1 Can Pineapple Chunks (#2) 
3 Bananas 

1 Pt. Mayonnaise 

2 3 Oz. Pkgs. Cream Cheese 
1 Pkg. Marshmallows 

1 1/4 C. Fruit Juice 


Mix all fruit in large bowl. Mix cream cheese and 
mayonnaise and mix remaining ingredients together. 
Pour in quart wax cartons to freeze. To serve, 
slice and top with dressing. Makes approximately 
4 quarts. Serves approx. 16 people. 


DRESS ING 


9 Marshmallows 
1/2 Pt. Whipping Cream 


BEC we O Ks 
Saleeoudal 

3 T. Vinegar 
aCe NU LS 


Cook egg yolks, sugar, and vinegar together until 
thick. Add marshmallows and stir until melted. Let 
cool. Whip cream and add nuts. Fold into egg and 
marshmallow mixture. Heap on slices of frozen fruit 
salad. 


- Mrs. Bobbie McFadden - 
10 


FRESH CRANBERRY SALAD 


es eee ageneeseee eres 


| Lb. Fresh Cranberries 
1 C. Sugar 

1 Pkg. Lemon Jello 

1/3 C. Celery 

iy2.c.. Nuts 

1-2/3 C. Juice from Cranberries 


Heat juice. Add 2/3 cups boiling water. Add other 
ingredients. Place in molds and refrigerate. 


- Mrs. Alyce Savage - 
ROsdmERUITeCOUCKTATLESLICES 


2 3 Oz. Pkgs. Cream Cheese 

I C. Mayonnaise 

1 C. Heavy Cream ( Whipped) 

|] #2-1/2 Can (3-1/2 Cups) Fruit Cocktail, well drained 

1/2 C. Drained Maraschino Cherried (Quartered) 

2-1/2 C. (About 24) Large Marshmallows, cut up or 
Miniature Whole Ones 

Few drops food coloring 


Soften cream cheese. Blend with mayonnaise. Fold in 
remaining ingredients. Pour salad mixture into | 
Quart round freezer containers or ice trays. Freeze 
firm (6 Hours). Slice and place on lettuce bed. 


Garnish with cherries. 
- Katherine Williams - 


FRUIT CONGEALED SALAD 


2 Boxes Lemon Jello 

1 C. Crushed Pineapple 

1 €. Chopped Nuts (Walnuts or Pecans) 
1 Can of Cranberry Sauce 


- Betty Crocker - 


1] 


FROZEN FRUIT SALAD 


2 3-0z. Pkgs. Cream Cheese 

1 C. Heavy Cream, Whipped 

1 €. Red Maraschino Cherries, Halved 
2 1/2 Cups Crushed Pineapple, Drained 
2 1/2 Cups Tiny Marshmallows 

1 C. Pecans, Diced 

1 C. Mayonnaise 


Combine cream cheese and mayonnaise and blend 

until smooth. Fold in whipped cream, fruit, marsh- 
mallows and nuts. Pour into a quart refrigerator 
tray and freeze until firm. 


Serves 8 to 10. 


- Mrs. Janet Huskins - 


FROZEN FRUIT SALAD 


1 Pkg. Small Marshmallows (6-1/4 Oz.) 

| Large Can Crushed Pineapple 

| Jar Maraschino Cherries 

3 Eggs ° 
Peta Whipping Gream 

1 C. Chopped Nuts 


3) Teer Loud 
ft SUPE E NG 
217. Vinegar 


Drain pineapple and cherries (chopped). Beat 
eggs, flour,sugar and vinegar. Then add juices 
and. cook UD tA limethinek. amLetucoo bial heolesaeAdd 
marshmalilows.e trult and nucSee Let scools se beat 
cream with T. sugar and fold in. Line tray 
with waxed paper and freeze. 


- Mrs. Juanna Winfree - 
liz 


CONGEALED CRANBERRY SALAD 


| Pt. Ground Frozen Cranberries 
1 C. Hot Water 

1 C. Sugar 

yew. Nuts 

Juice of 2 Oranges 

Grated Rind of 1 Orange 

2 Pkgs. Cherry Gelatin 

1 Diced Apple 


Mix all ingredients except last 2. Bring toa 
boil. Add gelatin and stir until dissolved. Add 
diced apples. Pour into mold and chill until set. 
Yields 10 - 12 servings. 


- Betty Feezor's Best - 


ij CRANBERRY SALAD 


C. Cranberries 

Ce ugar 

C. Crushed Pineapple 

4 C. Orange Juice 

t. Orange Rind 

1/2 C. Chopped Celery 

1/2 C. Chopped Nuts 

1 Envelope Unflavored Gelatin 
L/20Ce spol ling Water 


Grind cranberries. Add sugar and let stand in 
refrigerator at least two hours, best if overnight. 
Add next 5 ingredients. Soften gelatin in 
boiling water. Mix and let congeal. 


- Someone Nice - 
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LIME CONGEALED SALAD 


1 Pkg. Slightly Congealed Lime Jello 
1/2 Carton Cottage Cheese 

1 Small Can Crushed Pineapple 

1 Diced Cucumber 

i/ ZeDiicedaceleny 

W/zeCeesChOoppDeEdeNuLs 


Add last 5 ingredients to lime jello and mix 
thoroughly. Return to refrigerator to congeal. 


- Mrs. Rita Jumper - 
5-CUP SALAD 


C. Pineapple bits (Drained) 
CreCOconuU. 

C. Fruit Cocktail (Drained) 
C. Miniature Marshmallows 
C. Sour Cream 

I ey 1 Veen Suits Eur 


/ 
Mix together and chill before serving. 
- Mrs. Carlene Garrison - 
FROZEN SOUR CREAM SALAD 


Ie PresOUla Cleans Gtnse) 


Add: 

2 T. Lemon Juice 
3/4 C. Sugar 
WGmteesa it 


Mixcmlihenmaccd: 

1 9 Oz. Can Drained Crushed Pineapple 
1/4 C. Chopped Cherries 

1/4 C. Walnuts 


| Banana - Chopped Smal] 
EreeZece inet mG lSm=—CUDNCakem linet semeMakes mln 


- Mrs. Betty Blanton - 
14 


APPLE CHEESE WALDORF 


C. Dairy Sour Cream 

T. Lemon Juice 

ia sugat 

t. Grated Orange Rind 

Peet eoa be 

1/2 t. Dry Mustard 

3 Cups diced, unpared Apples 

2 Cups Shredded Cheddar Cheese 
1/2 C. Diced Celery 

Salad Greens 


l 
| 
| 
| 
| 


In a bowl, gently blend together sour cream, lemon 
juice, orange rind, sugar, salt and mustard. Add 
apples, cheese and celery. Chill and serve on 
Salad greens. 


- Mrs. Eudora Garrison - 


WHIPPED CREAM SALAD 


1 Small Can Crushed Pineapple (Drained) 
1} Box Lemon Jello 

1/4 Lb. Grated Cheese 

2/3 Cup Cream 


Dissolve Jello in 1-1/2 C. water and let begin to 
congeal. Add cheese and pineapple which has been 


drained. Fold in cream which has been whipped. 
Chill in refrigerator until used. 


- Someone Nice - 
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PINEAPPLE-CHEESE SALAD 


1 Envelope Unflavored Gelatin 
b/2e Cem COolaeWa ter 

1 C. Crushed Pineapple 

1/4 C. Sugar 
WeeCeesharpeGratea Cheese 
2a Painiven to 


172). Nuts 
1/2 C. Whipped Cream 
1/4 t. Salt 


Dissolve gelatin in cold water. Boil together 5 i 
minutes pineapple and sugar. Then add gelatin mixture] 
When cool, add cheese, chopped pimiento, nuts. Chill. 
When fairly firm, add whipped cream. Chill in 

molds. Serves 8. 


- Katherine Williams - 


SCANDINAVIAN SALAD 


1 Medium Can English Peas, Drained 

] #2 Can French-Style Green Beans, Drained 
2 Stalks Celery, Diced 

1 Large Onion, Sliced 

1 Small Can Pimientoes, Diced 


Mix above ingredients, salt and pepper to taste and 
let stand while mixing: 


1/2 C. Vegetable Oil 


Cre sUdaG 
Creve ne dats 
2 T. Water 


1/2 t. Paprika 


Pour over vegetables and let stand 24 hours in 
refrigerator. Drain and serve. 


- Mrs. Janet Huskins - 
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CHEESE FRENCH DRESSING 


me C. Salad Git 

1/4 C. White Vinegar 
1/4 C. Sugar 

1/4 C. Catsup 

Peeve. Salt | 
1/4 t. White Pepper 
ween. Ory Mustard 


2 1. Grated Onion 
1 C. Shredded Cheddar Cheese 


Combine all ingredients and mix well. Especially 
good on wedges of lettuce. 


- Mrs. Rita Jumper - 
SWEET AND SOUR SAUCE 


C. Sugar 

4 CC, White Vinegar 
Tone | tC 

Poe SoUCe 

t. Lemon Juice 

tae tSUD 

t. Garlic, Chopped 


- Someone Nice - 


FRENCH DRESSING 


Pee oa | t are Bot neauaceerc.as 
ee ical, Shake well before using. 
Pe a us Lai 

Poeu a blacks Pepper 

1/2 t. Celery Salt 

1 t. Worcestershire Sauce 
1 Clove Garlic 

jC 0 lei vemO1 il 


1/4 C. Vinegar 
- A Friend - 


FRUIT CHEESE SALAD DRESSING 


1 C. Dairy Sour Cream 

3/4 C. Shredded Cheddar Cheese 
1/4 C. Drained Pineapple (Crushed) 
1 T. Lemon Juice 


Blend together sour cream, cheddar cheese, pine- 
apple and lemon juice. Serve on a combination 
fruit salad. 


- Mrs. Rita Jumper - 
EASY-DO BLEU CHEESE DRESSING 


1/4 C. Cream WAR ie Sate 
1 C. Dairy Sour Cream 2 T. Chili Sauce 
3/4 C. (3 0z.) Bleu Cheese 1/8-1/4 Clove Garlic 


Blend cream, sour cream and Bleu Cheese together. 
Add garlic and mix well. Pour into a jar, cover 
tightly and refrigerate until ready to use. 


- Mrs. Rita Jumper - 


ROQUEFORT CHEESE DRESSING 


1/3 C. Canned Milk 

1-1/2 T. Lemon Juice 

1 C. Mayonnaise 

4 Oz. Roquefort or Bleu Cheese 
1/4 Clove Garlic, Crushed in garlic press or minced. 


Chill milk, add lemon juice and beat until thick. 
Add remaining ingredients. Serve on tossed salad. 


- Betty Feezor's Best - 


ROQUEFORT DRESSING (STEAK HOUSE SOLE) 


1/2 Lb. Bleu Cheese 

Large Wedge Roquefort 

2 C. Mayonnaise 

I T. Lemon Juice 

1 C. Creamed Buttermilk (Or 1 C. Milk & Vinegar) 
Pench garlic salt 

| Small Onion Minced Fine 


Salt 
1/2 t. Sugar 
- Mrs. Juanna Winfree - 
BLEU CHEESE SPREAD 
2T. Butter 
1/4 C. Flour 
3/4 C. Milk 


1 C. Crumbled Bleu Cheese 
1 Stick Butter 


In saucepan melt 2 T. butter; remove from heat 

and blend in flour. Gradually add milk; return to 
heat and cook, stirring constantly, until mixture 
thickens. (Mixture will be very thick.) 


Continue to cook over low heat for two or three 
minutes. Add Bleu cheese and stir until mixture 
is fairly smooth; cool to room temperature. 


Cream stick of butter until light and fluffy; 
Gradually add Bleu cheese mixture. Store in tightly 
covered container in refrigerator. Yield: 2 cups. 


- Mrs. Rita Jumper - 


RANCH HOUSE CHEESE TOPPING FOR BAKED POTATOES 


1 Lb. Cottage Cheese 1/4 Small Onion, Chopped 
1 C. Sweet Cream 1 T. Worcestershire Sauce 
I t. Salt 1 t. Monosodium Glutemate 
21. Paprika 


Combine ingredients and mix well. Serves 8. 


-~ Mrs. Alvin Hooks - 


ROQUEFORT DRESSING 


I Pt. Mayonnaise | Wedge Roquefort Cheese 
3 T. Worcestershire Sauce (Smal 1) 
3 T. Wesson Oil 1/2 Cup Sour Cream 


1 Wedge Bleu Cheese (Large) 1 Grated Onion 
1 T. Ripe Olive Juice 


Crumble bleu cheese and roquefort cheese together. 
Add mayonnaise, Worcestershire, Wesson Oi1, Sour 
Cream, onion and Olive juices. Mix well. Makes 
1-1/2 Pts. 


- Mrs. Alvin Hooks = 


BARBECUE SAUCE 


1 C. Catsup 
1/4 C. Water or Broth 
2 T. Vinegar 


| T. Worcestershire Sauce 
1/2 t. Chili. Powder 
Dash Paprika 


Cook 2 lbs spork «(shoulder or loin} cut in pieces. 


- Miss Alice Bennett - 


20 


JIFFY BAR-B-Q SAUCE 


172 C. Wesson O07] 

3/4 C. Chopped Onion 

3/4 C. Ketchup 

3/4 C. Water 

1/2 C. Lemon Juice 

3 T. Sugar 

3 T. Worcestershire Sauce 
2 t.Salt 

1/2 t. Pepper 


Cook onion in oil until soft. Add remaining 
ingredients and simmer 15 minutes. Use as any 
barbeque sauce. Very good as sauce for hot dogs. 


- Mrs. Doris Mauney - 
COOKED SALAD DRESSING 


2 

t. 

t. Celery Seed 

t. Dry Mustard 

T. Cornstarch 

C. Water 

/2 C. Vinegar 

| Egg 

Undiluted Evaporated Milk 


In top of double boiler, mix dry ingredients. 

Stir in water and vinegar. Cook over boiling water 
until thickened, stirring. Remove from water. 
Break egg into measuring cup; Add enough milk 

to fill cup and beat with fork to break up yolk. 
Add to first mixture and beat with rotary beater 
until blended. Refrigerate. Makes 2 cups. Serve 
over cabbage, potatoes or lettuce. 


- WOMAN'S DAY - 
2 | 


PICKLED BEANS 


I Can Blue Lake String Beans 
I Medium Onion Sliced 

1/4 C. Sugar 

1/2 C. Salad Oi] 

Salt and Pepper to taste 


Drain beans and place layers of beans and onions in 
a quart fruit jar. Mix sugar, vinegar and salad 


oil and pour over beans. Marinate in refrigerator 
for 24 hours. Drain before serving. 


- A Friend - 


PICKLED BEANS 


Marinate 1 C. Green Beans 





[mes Peas 

4 Stalks Celery Stir this well and pour 

Lh Pimientoes over vegetables and let 

Onion Stand. Can be saved 
for two weeks. 

Mix: 

I C. Sugar 

1/2 C. Wesson Oi] 

1 C. Vinegar 

1/4 t. Garlic Powder 


| tee Sa Et 
Vee Geran ike 
Black Pepper 


-BNCSheaxeinen Eyonse— 
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HAM MOUSSE 


1 T. (1 Envp.) Unflavored Gelatin 
1/4 C. Water - Cold 

1/4 C. Vinegar 

ic. Sugar 

| T. Prepared Mustard 

1/2 t. Worcestershire Sauce 

| t. Horse-Radish 

3/4 t. Salt 

2 C. Diced Cooked Ham 

1-1/2 Cups Finely Diced Celery 
1/2 C. Chopped Green Pepper 
1/2 C. Mayonnaise 

1/2 C. Cream, Whipped 


Soften gelatin in cold water and vinegar. Dis- 
solve over boiling water. Add sugar, horse- 
radish, mustard, Worcestershire and salt. Stir 
Miva Daended. Cool. “Stir iniham, celery, 
green pepper and mayonnaise. Fold in whipped cream. 
Pour in greased mold and chill until firm. 


saMiss, Brucie Cloniger — 


ROAST 


ieebss Roast 
Sprinkle with Meat Tenderizer 
Marinate for 1 hour in this sauce: 


1/4 C. Soy Sauce 

3/4 C. Salad Oi] 

2 T. Lemon Juice 

Zein Ginge;n 

2 Cloves Chopped Garlic 


Brush meat with remaining sauce as it cooks on the 
Cmidie 


- - Someone Nice - - 
2 


MEAT LOAF 


1-1/2 Lbs. Ground Beef 

1 C. Crackers (Crushed) 

1 Onion (Diced) 

1 Bell Pepper (Diced) 

1 Whole Egg 

1/2 Can Tomato Soup (Condensed) 

Salt and Pepper 

Worcestershire Sauce (Dash) 

Mix all ingredients and form a loaf in ungreased pan. 


Sauce: 


1/2 Can Tomato Soup (Condensed) 
1 Can Water 

2 T. Mustard 

Zale negal 

2 T. Brown Sugar 


Mix ingredients and pour over loaf. Bake in 4500 
preheated oven for 45 minutes or 1 hour. 


- Mrs. Jerry Baker - 


EASY MEAT BALLS AND GRAVY 


Shape one Ib. ground beef into meatballs. Brown in 
hot fat. Drain off excess fat. Cover meatballs 
with | can Franco American Beef Gravy and simmer about 
15 to 20 minutes. Kids love it with rice or mashed 
potatoes. 

- Mrs. Doris Mauney - 


FRIED BAR-B-Q CHICKEN 
IMFoyer gs Cuteup 
Carolina Treat Bar-B-Q Sauce 


Pour Carolina Treat over chicken. Let stand 15 
minutes or longer. Make sure each piece is covered 
with sauce. Roll in flour and fry until golden 
brown. 


- Mrs. Rita Jumper - 
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SWEEDISH MEAT BALLS 


| Lb. Ground Beef 

1/2 C. Fine Dry Bread Crumbs 
| Egg 

foc. Milk 

2 T. Chopped Onions (or less) 
I t. Worcestershire Sauce 
1/2 t. Salt 

1/4 t. Pepper 

1/8 t. Nutmeg 

1/8 t. Ginger 

3 T. Shortening 


Combine ingredients, except shortening. Mix 

well. Shape into balls the size desired (small 

for appetizers, larger for entrees). Heat shortening 
in chafing dish over direct flame. Brown meat balls 
on all sides. Cover and cook until done, 20-30 
minutes. Serve plain or with tomato, mushrooms, 
barbecue or cheese sauce. Have toothpicks close 

to chafing dish. Yield: 36 small or 18 dinner size 
balls. 


- Mrs. Bobbie McFadden - 


BAR-B-Q BEEF 
bh Lb. Chuck Roast - Cooked done and pulled apart 
Mix: 





1 €. Broth from cooked beef 
1 Bottle Ketchup 


27. Sugar 
1/2 C. Vinegar 
i727C. Water 


2 Diced Onions 


Bring sauce to boil, simmer 5 minutes. Add cooked 
beef (shredded). Book 1 hour. Serve on toasted 


buns. 


- Mrs. Lukey Reaves - 
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BARBEQUE MEAT BALLS 


leeGe SOfte bread crumbs 
2a Cri k 

1 Lb. Ground Beef 

1 t. Salt and some pepper 
1-1/2 T. Worcestershire 
1/4 C. Vinegar 


1 T. Sugar 

1/2 C. Ketchup 

1/2 C. Water 

1/2 C. Green Diced Pepper 
ZG ee OlLOn 


Moisten bread crumbs with milk. Combine with ham- 
burger, salt and pepper. Shape into patties 

(about 6). Place in baking dish. Combine re- 
maining ingredients. Bake uncovered for 45 minutes 
375°. Yield: 6 Servings - Inexpensive - GOOD. 


- Anonymous - 


SLOPPY JOE HAMBURGERS 


Place in skillet: 

Saha ipete for 1 

2 Lbs. Ground Beef 

Cook until brown, stirring occasionably. Add: 
2T. Steak Sauce 

1 10-1/2 Oz. Can Condensed Tomato Soup 

1 10-1/2 Oz. Can Cream of Celery Soup (Condensed) 
1 Can Onion Soup 


Mix well. Simmer until thick, about 20 minutes. 
Serve at once on split heated hamburger buns. 


-Betty-Feezor's Best - 
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SPEEDY PIZZA 


1 Can Refrigerated Biscuits 

1-1/2 t. Oregano 

1 Can (6 oz.) Tomato Paste 

ie2, o Salt 

1/4 t. Pepper 

1/4 Lb. Hamburger 

Grated Parmesan Cheese 

3 to 4 ozs. sliced Mozzarella or American Cheese 


Stir oregano into tomato paste. Mix salt and 
pepper with hamburger. Press biscuits into 5 or 

6 inch circles on greased cookie sheet. Spread 
tomato mixture (1 T.) to within 1/2 inch of 

edge of each circle. Sprinkle generously with 
Parmesan cheese. Crumble hamburger over pizzas. 

Top with cheese slices cut into 1/2 inch strips. 
Bake at 450° for 8 to 10 minutes until crust browns. 
Makes 10. For variety try one of these as a 
substitute for filling: Mushrooms, cheese, sausage, 
shrimp, hot dog, tuna or bacon. 


- Miss Alice Bennett - 


HOT DIGGETY DOGS 


1 Lb. Franks 

1 Onion, Thinly Sliced 
3 T. Shortening 

1 Lb. Can Baked Beans 
1/4 C. Ketchup 

1 T. Brown Sugar 

1 t. Mustard 


Heat shortening in electric skillet at 350 deg. 

until indicator light goes out. Add onions and 

franks and brown lightly. Turn temperature control down 
to 225 degrees. Add beans, ketchup, brown sugar and 
mustard. Cover and simmer 10 minutes. Makes 


eae Se kate - Miss Brucie Cloniger - 


ad) 


PIGS-IN-BLANKETS 


Refrigerator biscuits 
Vienna Sausage - or half a frankfurter or 
Pre-cooked pork sausage 


Wrap each biscuit around the ''pig'' of your choice; 
fasten with a toothpick. Bake on ungreased baking 
sheet at 425° for 12 to 15 minutes. 


FOR CANAPES: 


Press or roll out each biscuit to a 4-inch round; cut © 
into l-inch strips. Wrap each around a I-inch piece of 
frankfurter or sausage. Fasten with colored tooth- 
pick and bake at 425° for 10 to 12 minutes. Serve 
hot with a cocktail dip. 


- Mrs. Rachel Williams - 


BARBEQUE 
4 - 5 Pound Pork Loin Roast 


Sauce: 


3 T. Brown Sugar 

| Cup Vinegar 

1/2 C. Worcestershire Sauce 
1 Minced Onion 

3 T. Mustard (Prepared) 

1/4 T. Pepper 

1-1/2 C. Ketchup 


‘Place. pork roast in heavy pot such as a dutch oven 
and pour sauce over same. Start cooking on high and 
when the sauce begins to boil, reduce heat to medium 
low. Baste with sauce several times during cooking. 
Cook 4 to 5 hours until very done. Drain fat. Remove 
roast from sauce and pull meat from bone. Pour sauce 
over meat as needed. This freezes well and comes in 
handy for a quick meal. 


- Mrs. Rachel Williams - 
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LUAU CHICKEN 


Dip chicken into seasoned flour and coat well. Brown 
in ofl on all sides. Combine one cup of pineapple and 
juice and add one cup of good Bar-B-Q sauce. Blend 

in one T. cornstarch and add powdered ginger to taste. 
Pour over chicken. Cover and simmer about 45 

minutes until tender. Serves 4. 


- Jerry Baker's Neighbor - 
PAN-AMERICAN CHICKEN 


1/4 C. Worcestershire Sauce Makes enough sauce 
1/4 C. Chili Sauce or Ketchup for 2 fryers. 
1/4 C. Prepared Mustard 
1/4 C. Brown Sugar 
1/4 C. Salad Oi] 
1/2 T. Onion Salt 
i7 2ete skemon, Juice 
Sprinkle of Cayenne 


Prepare cut-up fryers; salt and brush with salad oil. 
Broil in oven as far from heat as possible. Brush 
with sauce 15-20 minutes before done. This will 

turn golden brown. 


- World's Fair - 
BAKED CHICKEN FOR TWO 
k Breasts of Chicken 
1 Cup Crushed Potato Chips 
1 Egg White 
Remove skin, roll in egg white; drop into bag of 


crushed potato chips. Place in ungreased baking pan. 
Cook at 325° for 1 hour or 1 hour and 10 minutes. 


- Jerry Baker's Neighbor - 
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SK ECEE TS CHACKENSSUPREME 


1 12. Oz. Pkg. Wide Noodles, Cooked and Drained 
6 Whole Chicken Breasts, Split in haif anf boned 
eS icesebolledunanamctits lLnmechiiaas 

1/4 C. Butter or Margarine 

1/4 Cup Dry White Wine or Water 

| Pt. Dairy Sour Cream 

fas Ae Welt 

t/ 2) Cy esniipped=@ Pars vey, 

le? en Oz UareS ticedarimiento mle 

1 3 Oz. Can Whole Mushrooms, Drained 


Tuck a piece of ham into slit in each chicken breast 
where breastbone was removed. Secure with tooth- 
picks. Preheat electric skillet with temperature 
control set at 250 degrees. Melt butter in skillet 
and arrange chicken, skin sides down in skillet. 
Pour wine or water over chicken. Cook, covered with 
vent closed, for 30 minutes or until chicken is 
tender. Meanwhile combine sour cream, flour and 
Salt, then add parsley and pimiento and mix gently. 


Remove chicken from skillet. Turn temperature control 
to 200 degrees. Place noodles in skillet; mix gently 
with pan drippings. Stir in half of sour cream 
mixture. Arrange chicken, skin sides up, on top 

of noodles. Top chicken with remaining sour cream 
mixture. Place one mushroom on top of each chicken 
breast. 


Yield: 12 Servings. 


- Miss Brucie Cloniger - 
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CREAMED CHICKEN ON TOAST 


1 Can Boned Chicken 

1 Can Cream of Mushroom Soup 
| Small Can June Peas 

2 Boiled Eggs 


Break chicken up and pour soup and chicken into 
pot. Add 1/2 can of water to soup. Drain peas; 
Add chopped eggs and pepper to mixture. 


Serve on toast along with a salad. (A quick, 
delightful meal.) 


BEEF BRISKET 


| Pkg. Carrots - Diced - Med. 
1/2 Stalk Celery - About 5 Stalks - Diced 
3 Large Onions - Diced 

Accent 


Place beef brisket in pan and brown fat side; then 
turn over and brown other side; take brisket out of 
pan; then add salt and pepper to meat and put 
Accent on both sides. Put vegetables jin bottom of 
pot and put meat in - fat side up.» Put layer of 
mustard on meat; then cover that with horse radish 
and 1 cup of ketchup on top of horse radish. Take 
1/2 cup of water and pour around side of vegetables; 
cook on low heat for 4 to 5 hours on top of stove and 
covered. When meat is tender take it out of pot; 
let it cool thoroughly and put into refrigerator 
overnight. Serve sliced cold or can be heated next 


day. 


- Mrs. Millie Dawn - 
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Vegetables 








BAKED POTATOES WITH CHEESE SAUCE 





5 or 6 Baking Potatoes’ 
Sauce; 


1/2 C. Dairy Sour Cream 

1/4 C. Soft Butter or Margarine 
1 C. Shredded Cheese 

2 T. Chopped Green Onions 


Scrub Potatoes. For crunchy skins, bake as is; for 
soft skins, rub with fat. Bake in 425 degree oven 
40-60 minutes. When done, roll gently under hand to 
make mealy inside. To keep mealy, immediately cut 
crisscross in top of each with fork tines; press 
ends, pushing up to fluff. Serve with Chef's cheese 
sauce. Combine sour cream, butter, cheese and onions. 
Mix well. 


- Mrs. J. A. Milner - 


SCALLOPED MUSHROOM POTATOES 


6 Medium Potatoes 

1 Can Mushrooms and Liquid 
1/2 Ce. Milk 

Dash salt and pepper 

1 Can Mushroom Soup 

Dash Marjoram (Opt.) 

Bread Crumbs 

Butter 

4. Onions 


Slice potatoes and onions paper thin. Arrange layer 
of potato, then mushrooms, onions, salt and pepper. 
Add Marjoram. Combine sauce of soup and milk. 

Top with crumbs. Dot with butter. Bake at 

350° one hour, 


- Mrs. Alyce Savage - 
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SQUASH AND CHEESE CASSEROLE 


2 €. Cooked and Mashed Squash 
Salt and. Pepper to Taste 

1 Cup Grated Cheese 

1/2 C. Milk 

2 Eggs - beaten 


Place alternate layers of squash and cheese in 
buttered casserole. Add salt, pepper, milk and 
egg mixture. Crumble cheese crackers or saltines, 
dot with butter 15 minutes before done. Bake 
acout 20 minutes at 350 degrees. 


- Mrs. Rita Jumper - 


CORN CHOWDER 


2 0z. Bacon 

2 Slices Onion 

1-1/2 C. Diced Raw Potatoes 
2 C. Fresh Corn (Cut from Cob) 
#2 Can Cream-Style Corn 

5S OreWater 

3 T. Butter 

1 C. Canned Milk 

2-1/2 t. Salt 

Dash Pepper 

2 t. Finely Chopped Parsley 


Chop bacon and onion coarsley and put into soup 
kettle. Saute until onion is soft and meat is done. 
Add potatoes, corn, water. Cover and simmer until 
potatoes are tender. Add butter, milk and seasonings. 
Reheat to boiling and serve piping hot with parsley 
sprinkled over top. 


- Mrs. Carlene Garrison - 
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INDIAN CORN CASSEROLE 


3 Eggs, Well Beaten 

2 T. Sugar 

2 1-Lb. Cans Whole Kernel Corn, Drained (4 c.) 
1/4 C. Enriched Flour 

2 C. Shredded Sharp Process Cheese (1/4 Lb.) 
10 Slices Bacon, Cooked and Crumbled (1/2 Lb.) 


Combine eggs, flour, sugar, beat well. Add shredded 
cheese and corn. Stir in about 3/4 of bacon. Turn 
mixture into ungreased 10 x 6 x 1-1/2!' baking dish. 
Sprinkle remaining bacon over top. Bake ina 
moderate oven - 350 degrees, for 30 min. or until 
knife inserted in center comes out clean. Makes 

8 servings. 


- A Neighbor - 


SWEET POTATO PUDDING 


2 C. Grated, Raw Sweet Potatoes 
wewant ik 

1 C. Sugar 

2 Eggs, Slightly Beaten 

2 T. Melted Butter or Se en 


1 t. Cinnamon 
1 t. Nutmeg 
1/4 t. Salt 


Grate the raw sweet potatoes into the milk to 

keep them from turning dark. Add other ingredients 
in order given. Pour into a well-greased 1-1/2 
quart casserole. Bake in a 350 degree oven for 
one hour. Serve warm. Cold pudding may be sliced 
and served with cream as ''sweet potato pone''. 


- Anonymous - 
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EGGPLANT CASSEROLE 


| Med. Size Eggplant 

1 Small Onion 

| Egg Beaten 

1 C. Canned Milk 

1/2 Stick Butter or Marg. 
3/4 C. Grated Cheese 
Salt and pepper to taste. 


Peel, slice and boil eggplant until tender. Mash 
after draining well. Then add beaten egg with 
canned milk, butter, grated cheese, salt and pepper. 
Turn into greased casserole, top with bread crumbs 
and brown in oven at 400 degrees. 


- Mrs. Ruby Carson - 


BAKED BEANS 


2 16 to 18 Oz. Cans Pork and Beans 
3/4 C. Brown Sugar 
1 t. Dry Mustard 
6 Slices Bacon, Cut in pieces 
1/2 C. Ketchup 
Empty |] can beans into bottom of greased casserole. 
Combine sugar and mustard. Sprinkle half of mixture 
over beans. Top with remaining beans. Sprinkle rest 
of sugar, mustard mixture, chopped bacon and ketchup 
over beans. Bake, uncovered at 325 deg. for 2-1/2 Hrs. 
8 Servings. 

- Mrs. Doris Mauney - 


SQUASH CASSEROLE 


2 Beaten Eggs 

2 Cups Squash (Mashed) 

1] Pkg. Saltines (Individual Pack) 

1/2 Stick Margarine 

| Chopped Small Onion & Salt and Pepper to Taste 


Place butter in casserole and melt in oven. Pour 
in remaining ingredients. Bake for 15 minutes at 
350 degrees. 

- Mrs. Rita Jumper - 
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RICE CASSEROLE 


Put one cup uncooked rice in casserole, add one can 
beef brother, one can consomme, and small can of 
mushrooms, drained. Cover and bake in 350 degree oven 
for one hour. 


- Anonymous - 


BAKED RICE 


Cook one cup of rice as directed. Melt 4 T. butter. 
Blend in 6 T. flour and stir in one large can of toma- 
toes. Simmer for 5 minutes. Add rice, 4 T. onion and 
green pepper (both chopped). Add 1/2 cup of diced - 
American Cheese and 4 hard-cooked eggs, sliced. Mix 
and season with salt and pepper to taste. Bake at 

350 degrees for 30 minutes. 


- A Neighbor - 
OVEN-COOKED RICE 


1 Cup Rice 

2-1/2 C. Hot Water 

lt? Salt 

3 T. Butter or Marg. 

Wach rice thoroughly, drain. Combine rice, water, 
salt, and butter in I-qt. casserole; cover. Bake in 
slow oven (325 deg.) for 1-1/2 hours. 6 servings. 


- Someone Nice - 


BAKED BEAN CASSEROLE 


Pork Chops (Number depends on family's appetite). 
Large can of Porn-N-Beans (Van Camps) 


Place pork chops in bottom of casserole dish (with 
lid). Pour beans over chops; dot with butter and 
brown sugar. Add some water if necessary. 


- Anonymous - 


36 


ASPARAGUS CASSEROLE 


I] Lg. Can Green Asparagus 

1 Can Pimiento 

| Can Cream of Mushroom Soup 
1/4 Lb. Crackers 

3 Hard-cooked Eggs 

1/2 Lb. Grated Cheese 


Place in casserole in layers; asparagus, then cheese, 
then eggs. Repeat. Pour soup over each layer. 

Top with buttered crumbs, garnish with pimiento. 

Bake at 350 deg. for 30 minutes. 


- Mrs. Ruth Jones - 
ASPARAGUS CASSEROLE _ 


| Large Can Asparagus 
1/2 C. Cheese 

WE Te. Sere 

1/2 C. Medium Sauce 
ie Gee Goackeue chumps 


Drain asparagus. Make medium sauce of asparagus 
Watelgn 2 i. Toure and =2edh putter Gookulintisl 
thickened. Put layer of asparagus, layer of cream 
sauce. Sprinkle with layer of cheese, cracker crumbs, 
and begin again with asparagus, etc. Bake in moderate 
oven 350 deg. until brown on top. 


- Mrs. Mary Kaylor) 
FRIED RICE 


Melt 3/4 Stick margarine in frying pan and add | 
small chopped onion and | cup of raw rice. Let 
brown and add 1 can of beef consomme, and 1 can 
water. Transfer to casserole dish and put in oven 
covered until liquid -has dried out. Cook at 425°. 


-Mrs. Bobbie McFadden- 


at) 


GREEN BEAN CASSEROLE 


2 Pkgs. Frozen French Style Greenbeans 
1 Can Sliced Waterchestnuts 
I] Can Cream of Chicken Soup 
1 Pkg. Frozen French Fried Onion Rings 


Cook beans as directed; then combine first three 
ingredients and top with onion rings. Bake in 
casserole dish, uncovered, at 350 deg. for approx. 
4S minutes. 


A variation of the above which is also good: 


2 Pkgs. Frozen French Style Greenbeans 
1 Can Cream of Mugtoom Soup 
1 Can 0 € C Onion Rings 


Cook beans as directed, combine beans and onion 
rings in layers; top with mushroom soup and bake in 
casserole dish for approx. 45 minutes at 350 deg. 


- Mrs. Juanita D. Lineberger - 
GREEN BEAN BAKE 


1 Can Campbell's Cream of Mushroom Soup 
1 t. Soy or Worcestershire Sauce 
3 €. Cooked Green Beans 


Dash Pepper 
1 Can (3-1/2 Oz.) French Friend Onions 


In 1 quart casserole, stir soup and soy sauce until 
smooth; mix in beans, pepper and 1/2 can onions. 

Bake at 350 degrees for 20 minutes. Top with 
remaining onions and bake 5 minutes more. 6 Servings. 


- Anonymous - 
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LASAGNE 


Brown Together: 


| Lb. Hamburger 
2 T. Salad Oil 
2 Chopped Cloves of Garlic 


Add: 


2 Cans Tomato Sauce 

1 #2 Can Tomatoes 

1/2 t. Oregano 

Salt and Pepper to taste 


Simmer about 15 minutes. - Then cook one 8 oz. 
lasagna noodles and place in casserole. Spread 6 
oz. package Swiss cheese which has been grated over 
noodles. Add 3/4 carton Cottage Cheese and 1/2 can 
Parmesan cheese. Pour meat sauce over cheeses. 

Add remainder of Parmesan cheese. Bake 350 degrees 
for 30 minutes. Good after freezing, too. 


- Mrs. Juanna Winfree 


MACARONI CASSEROLE ITALIANA 


1 8 Oz.Pkg. Macaroni 

1 15-1/2 Oz. Can Chef-Boy-Ar-Dee Spaghetti Sauce 
with Meat 

3/4 C. Grated Cheddar Cheese 


Start oven at 400 degrees. Cook macaroni according to 
directions. Drain. Put half the macaroni in bottom 
of medium size casserole. Top with half the sauce. 
Sprinkle half the cheese on top of sauce. Repeat 
layers ending with cheese. Bake for 30 minutes. 
Makes 4 servings. 


- Mrs. Jerry Baker - 


oie, 


LASAGNE 


1/2 Box Noodles (Lasagne) 
1-1/2 Lb. Ground Chuck 1 T. Worcestershire 
1 t. Ground Ginger I t. Kitchen Boquet 


1 T. Curry Powder 3 t. Mustard 

| Med. Onion | Can Tomato Soup 
1 Green Pepper 1/2 Can Water 
Cooking Oi! | Can Tomato Paste 


2 Cloves Garlic(Small Pieces) 

1 Pkg. Mozzerella Cheese (Shredded) 
] Lg. Pkg. Sour Cream 

| Small Pkg. Parmesan Cheese 


Cook noodles as directed on box. (If you adda 
little oil to cooking water, the noodles will not 
stick together.) | Brown meat to which all seasonings 
have been added. Simmer. Layer in baking dish--- 
noodles,sauce, parmesan cheese, sour cream, ending 
with Mozzerella cheese on top. Bake ;0 min. 350° | 


- Miss Alice Bennett - 


SPAGHETT | 


1 Lb. Spaghetti (Thin) 

1 Can Tomatoes 

1/2 Lb. Cheese (Grated) 

1 C. Ganned Mushrooms (stems and pieces) 


1/2 C. Olive Oil 1/2 C. Grated Parmesan 
1/2 C. Ketchup Cheese 

1 Lb. Ground Beef 1 Onion (Minced) 

1/2 C. Sliced Olives | Lemon- Quartered 

2 t. Worcestershire Sauce 2 Bay Leaves 

2 Cloves Garlic Oregano, Salt & pannen 


2 Small Red Chili Peppers To taste 


Brown onion and garlic with meat until clear and 
lightly browned. Add other ingredients and simmer 
4 to 5 hours. 


- Mrs. Mary Kaylor - 
40 


HAMBURGER-CHEESE CASSEROLE 


I Lb. Ground Chuck Beef 

1 Can Tomato Soup (Undi luted) 

1 €. Egg Noodles (Uncooked) 

1 C. Grated Extra Sharp Cheese 

1 Small Can Drained Green Peas (Optional) 


Cook egg noodles while you brown hamburger Drain. 
Mix peas with hamburger, using 1-1/2 qt. casserole 
dish. Make layers of hamburger, noodles, soup and 
cheese. Cook in moderate oven until cheese melts. 


- Mrs. Rhonda Matheson - 


DUTCH-OVEN CASSEROLE 


Chop 1 Medium Onion 
1 Small Green Pepper 


Brown in skillet: 1l-1/2 Lb. Ground Beef 


Add onion, pepper and 1 No. 2 Can Tomatoes. Also 

1 cup of broken Pretzels. Simmer 10 minutes. Then 
cover and place in oven at 400 degrees for approx. 
30 minutes. 


- Mrs. Rhonda Matheson - 


BEEF-NOODLE CASSEROLE 


2 Lbs. Ground Beef 
3 Med. Ontons 
ee Greenerepper: 





Brown beef, green pepper and onion in skillet. Add 

lots of salt, pepper, Texas Pete, garlic salt, and 
Worcestershire sauce to taste. Add | can tomato soup, 

1 can tomatoes and 1 can mushrooms with juice. Cut 

up 1/2 Lb. sharp cheddar cheese and melt into meat. 

Pour over package cooked drained noodles. Bake 

350 degrees for 30 minutes. Can make several casseroles 


to be frozen. 


- Miss Brucie Cloniger - 


LY] 


HAMBURGER-SPAGHETT 1 CASSEROLE 


2 Lbs. Top Ground Beef 

2 Large Onions 

2 Cans Franco-American Spaghetti 

1 T. A-l Sauce 

White bread - broken and sauted in butter. 


‘Cut up onions, cook in butter. When brown add meat 
and cook until done. Season with salt and pepper. 
Add spaghetti and A-1 sauce. Heat well and put 
in casserole. Cover with bread crumbs. Brown in 
moderate oven. Can be made ahead. 
es) 
- Miss Brucie Cloniger - 


BEEF-N-CORN SHORTCAKE 


2-1/2 C. Enriched S=-R Corn Meal 
Zealpeeeo Ualt 

2 Eggs, Beaten 

1-1-1/4 C. Milk 

1/4 C. Melted Shortening or Oil 
Creamed Beef 


Combine corn meal and sugar. Combine eggs, | cup 
milk and melted shortening or oil. Add all at 

once to corn meal mixture and mix until well blended. 
If necessary, add more milk to make med. thick batter. 
Pour into well-greased 8-in. square pan. Bake in 

hot oven (425 deg.) 20 to 30 min. or until light brown. 
Cut cornbread through middle and fill with creamed 
beef. Cut in squares and serve hot. 


- Miss Brucie Cloniger - 
ECONOMY DINNER CASSEROLE 


Cook 8 oz. noodles; Brown 1/2 1b. ground beef and one 
large onion in butter; add one cup of canned tomatoes; 
Season with salt, pepper and Worcestershire sauce. 
Combine noodles with 1 cup of cooked peas or green 
beans. Add 3/4 c. condensed cream of mushroom soup. 


Class ol 4, BBO 10. TPG EE Cec oReeS with Grated Am, 


- Mrs. Jerry Baker ~ 
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CREAMED BEEF 


| C. Shredded, Dried Chipped Beef 

1/2 C. Chopped Onion 

2 10-1/2 Oz. Cans Cream of Mushroom Soup (Condensed) 
1-1/2 C. Drained Whole Kernel Corn 

1 €. Chopped Green Pepper 

eee Milk 

1-172 t. Dry Mustard 

1/4 t. Black Pepper 

1/8 t. Tabasco 


Brown dried chipped beef and onions in greased 
Saucepan until beef curls and onions are transparent. 
This will take from 4 to 5 minutes. Add mushroom 
soup, corn, green pepper, milk, dry mustard, black 
pepper, and tabasco. Mix until well blended. Heat 
to serving temperature. Makes 6 servings. 


- Miss Brucie Cloniger - 


SCOTCH CASSEROLE 


8 Oz. Elbow Macaroni 1 Can Cream of Mushroom Soup 
1 Can Corned Beef, Chopped 1/4 C. Grated Onion 

1/4 Lb. Sharp Cheese, Diced Dash Garlic Powder 

Ge Milk 

3/4 C. Dry Bread Crumbs 


Cook macaroni in 2 qts. salted water till tender. Drain. 
Blend milk with soup and add beef, cheese, garlic, 

and onion. Fill greased casserole with alternate 

layers of this mixture and macaroni. Put crumbs on 

top and dot with butter. Bake in 350 deg. oven 
(uncovered) about 45 minutes. Serves 8. 


- Mrs. Marie Hudson - 
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MEAT LOAF 


2 Lbs. Ground Beef (Lean Stew Ground Twice) 
1 Med; Onion Chopped 
[izeG=eChioppececel einy 

1/2 C. Chopped Green Pepper 

Iie demepecalcen 

1 Slice Light Bread, Crumbled 
1 Can Tomatoes ,Drained 

te SHE 

1/2 t. Pepper 

1/4 t. Oregano 

1/4 t. Garlic Powder 

1/8 t. Rubbed Sage 


Mix above ingredients in baking dish. Bake in 
oven at 450 deg. for 15 minutes, reduce heat to 
350 deg. and continue baking for 45 minutes. 


- Mrs. Mattie Hudson - 


SALMON SURPRISE 


I Can Salmon 

1/2 C. Mayonnaise or Salad Dressing 
| T. Prepared Mustard 

I C. Grated Cheese 

1 T. Minced Onion 

Paprika 


Save 1/2 C. Cheese for topping..Combine all ingre- 
dients in baking dish. Garnish with 1/2 C. cheese 
and place under broiler for 7 to 10 minutes. 


-~Miss Suzanne Kendrick - 


Lly 


CRAB MEAT CASSEROLE 





1/2 Lb. (1 Can) Crab Meat 
1/2 Green Pepper 

2 Sprigs Parsley 

1/4 Small Onion 

2 or 3 Stalks Celery 

2 Hard-Boiled Eggs 

4 Slices Thin Toast 

1/2 T. Worcestershire Sauce 
1/2 C. White Sauce 

Salt and Pepper to Taste 


Mix ingredients well with 1/2 cup white sauce. Add 
1/2 crumbs from toast and 1/2 cup salad dressing. 
Top with remaining crumbs. Bake 20 to 30 minutes 
at 400 deg. Can be doubled or trippled. 


-Mrs. Mary Kaylor - 


TUNA-FISH CASSEROLE 


1 Small Can of Albacore Tuna Fish 
1 Small Can Sliced Mushrooms 

| Can Cream of Mushroom Soup 

] Pkg. Egg Noodles 


Cook noodles as directed. In a mixing bowl add 
cream of mushroom soup, mushrooms, and break up 
tuna fish and add to noodles. Mix thoroughly. 
Place in a casserole dish, and pour juice from 
mushrooms over same. Bake in oven for 45 minutes 
at 375. deg. Do not add salt. 


- Mrs.Juanita D. Lineberger- 


Lo 


TUNA=MACARONI CASSEROLE 


Into a casserole dish put 1 can tuna, | can cream 
of chicken soup and a little milk. Add cooked 
and drained macaroni. 


Bake at about 350 deg. for 30 minutes. Sprinkle 
potato chips on top if desired. 


-~ Mrs. Bobbie McFadden - 


TUNAMATO BAKE 


Prepare ''Kraft Dinner'' as directed on package. 


Add 1-1/4 C. Canned Tomatoes 
7 Oz. Can Flaked Tuna 

1 Slightly Beaten Egg 

2 T. Minced Onion 

2 T. Chopped Parsley 

1/4 t. Salt 

Dash Pepper 


Pour in l-quart greased casserole. Bake for 
20 minutes at 350 degrees. 


- Mrs. Marie Hudson - 


PILAFF 


1 C. Wheat (3/4 Rice - 1/4 Vermicilli) 

1 Cube Butter 

Brown Wheat and Butter in Fry Pan 

Add: 1 Can Consome -Chicken or Beef 

lAzeCansWaters © L/26c. (Sate eateeGar ic Sant 

and Pepper to Taste. Put into covered dish in oven 
at 350 deg. for 1 hour. Add chopped almonds if desired. 


- Mrs. Juanita D. Lineberger - 
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CORN CASSEROLE 


1/4 C. Onion Chopped 
1/4 C. Green Pepper Chopped 
2 T. Margarine 

in + 1Our 

ia, “Salt 

1 Egg 

1/2 t. Paprika 

1/4 t. Dry Mustard 
Dash Pepper 

aya-C. Milk 

| Pkg. Frozen Corn 


Put corn on to cook as directed. Melt margarine in 
Skillet and add onion, green pepper, flour, salt, 
paprika, mustard and pepper. Mix well and simmer 
over medium heat until onion and green pepper are 
almost done. Remove from heat and add milk. Bring 
to boil and boil for one minute stirring constantly. 
Drain cooked corn and combine all ingredients with 
slightly beaten egg in baking dish. Bake at 

350 deg. for 20 to 30 minutes. 


- Mrs. Marcia Martin - 


COMPANY MUSHROOM CHICKEN CASSEROLE 


6 Chicken Breasts - Boned and Halved 
1 Pkg. Dried Beef al 

1 Can Mushroom Soup 

1 Carton Sour Cream 

6 Strips Bacon 


Place dried beef in a layer on bottom of casserole 
dish. Wrap each half of chicken breast in a strip 
of bacon. Place on dried beef. Combine soup and 
sour cream and pour over chicken. No salt or pepper 
is needed. Bake at 275 deg. for 3 hours. Serves 
igeftor lunch oo for dinner. 


- Mrs. Sara Shepherd - 
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CHICKEN-ALMOND CASSEROLE 


2 Broiler-Fryers, 2-1/2 to 3 Lbs. 
1-1/2 C. Chicken Broth 

2 Cans Mushroom Soup 

2 C. Grated Aged Cheese 

6 Hard-Cooked Eggs 

| Cup Chopped Almonds 

2 C. Buttered Cracker Crumbs 

1/2 Cup Cream (Optional) 


Cook chicken in 4 cups salted water until tender. 
Remove from broth, reserving 2 cups broth. Remove 
meat from bones, cut into bite-size pieces. Blend 
mushroom soup, the cream, and chicken broth. Peel 
and slice cooked eggs. In an 8 x 12 x 3-inch baking 
dish, arrange alternate layers of chicken, almonds, 
Sliced eggs and cheese. Pour on soup mixture using 
fork to allow mixture to reach bottom of dish. 
Arrange buttered crumbs over top. Bake 25 minutes at 
400 degrees. 


- Miss Bructe Cloniger - 
CHICKEN AND RICE CASSEROLE 


Brown one fryer (2-1/2 to 3 lbs.) in fat. Remove 
and place in a two-quart casserole and add the 
following ingredients over same and bake for | 
hour at 300 degrees: 


1/4 C. Sliced Onion 

2 i. Chopped Green Pepper 

1 C. Sliced Carrots 

1 C. Chicken or Beef Bouillon 
3/4 C. Raw Rice 

lesteeSaiin 

1/8 t. Pepper 

1/88t.. “Paprika 


- Mrs. Rachel Williams - 
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CHICKEN SPAGHETTI 





| Box Prepared Spaghetti 

| Hen (3-4 Lbs.) May use Fryer-but add butter. 
Pee Cnicken Broth 

3/4 Lb. N. Y. State Sharp Cheddar Cheese 

1 Lg. Can Green Garden Peas (Smal1) 


In a saucepan put the following and saute: 


3 T. Chicken Broth 

3 Garlic Cloves, Cut Fine 
| Bell Pepper, Chopped 

1 Med. Onion Chopped 

| Small Jar Pimiento 


Add sauted mixture to the chicken, mixing well. 

Add peas, chéese (grated) and prepared spaghetti. 
Let simmer for | hour. Good to make in advance for 
company...freezes well...the more you warm over, the 
Berter et is. Makes serving for 6'to 8. Serve 

with tossed salad. 


- Mrs. Marte Hudson - 


CHICKEN TETTRAZINA 


I Hen 

1/4 Bell Pepper 

1 (3 0z.) Can Mushrooms and Juice 
1 (4 0z.) Pimiento, Finely Cut 
1/2 Can Condensed Mushroom Soup 
3/4 Lb. Italian Spaghetti 

1/4 Lb. Blanched Almonds 


Boil chicken in 3 cups water until tender. Remove 

chicken from stock and take off bones. Dice chicken. 

Cook spaghetti in chicken stock for 9 min. Chop green 
pepper and boil in a little salted water. Mix all 
ingreds. except almonds. Arrange in casserole and sprinkle 
sliced almonds over top. Heat in slow oven | hr. before 


serving. 
- Mrs. Betty Blanton - 
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PORK CHOP CASSEROLE 


1 Med. Onion Thinly Sliced 
1/4 C. Sliced Celery 

2 T. Wesson Oil 

4 or 5 Pork Chops 

Salt and Pepper to Taste 
1-1/2 C. Water 

2 T. Brown Sugar 

Wien eee ail 

1/4 t. Pepper 

2 8-0z. Cans Tomato Sauce 
1 C€. Regular Rice, Uncooked 


Saute onions and celery lightly in oil. Sprinkle 
chops with salt and pepper, add to skillet and 

brown on both sides. Remove chops. Add water, 
brown sugar, salt and pepper, and I-1/2 cans tomato 
sauce to skillet. Heat and stir, bringing to 
boiling point. Add rice and stir. (There will be 

a lot of liquid, but rice will absorb it)... Put 
chops into this mixture, cover skillet and put in 
350 degree oven. Bake for 30 minutes. Add remaining 
1/2 can of tomato sauce and bake for 10 to 15 minutes 
more. Serve this with a salad or other green vege- 
table and you have your meal in 45 minutes. 


- Mrs. Rachel Williams - 
PORK CHOP EASTERN SHORE DINNER 


Brown I-inch chops well. Place in baking dish. 
Top each with a slice of onion, a slice of tomato, 
and chopped green pepper. 


Pile cooked rice in crevices around chops. Make sauce 


of 1 can mushroom soup and 3/4 c. milk. Pour over 
rice and chops. Bake at 325 degrees for one hour. 


- Mrs. Dot O'Neal - 
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| PORK CHOP CASSEROLE 


6 Pork Chops’ (May add more) 

3 Med. Potatoes (Add more if desired) 
Ss Carrots 

3 Onions 

1 Can Tomatoes 


Slice potatoes, onions and carrots in dutch oven, 
Iternate layers until desired amount is reached. 

Pour can of tomatoes over top. Salt and pepper chops 

and place on top. Chops can be rolled in cracker crumbs 

if desired. Bake, covered, at 350 deg. for 1-1/2 

hours. Remove lid and let chops brown. A Meal in 

ltself. 





- Mrs. Peggy Dameron - 


: BEEF STRAGONOFF 


Melt 1 C. Butter 
Brown: 2# Bermuda Onions 
1-1/2# Round Steak 





Mix: 1. Can Tomato Soup - Condensed 
| 1 Can Tomato Paste 
ie PN Oy sauce 


Salt and pepper to Taste 
: 1 Can Mushrooms (Optional) 


Add this mixture to steak and onions. Simmer for 
about an hour. Add 1 Pt. sour cream just before 
serving and heat thoroughly. Serve over rice and 
with a salad. 





- Mrs. Rachel Williams - 
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COUNTRY STYLE MEAT CASSEROLE 


In sauce pan, brown 1/2 C. minced onion with | Ib. 
ground beef. Stir in 1/2 C. Karo Syrup, 8 Oz. Can 
Tomato Sauce, 1/3 C. Vinegar, | T. Prepared Mustard, 
anda eeaWwOLcestensnihe: sauce Addmam msg tals 

t. each pepper and oregano. 


Bigiiigmtonpo lk. 


Cook 8 oz. noodles (Macaroni or spaghetti) as 
package directs. 


In a 2-Qt. casserole, arrange in alternate layers 
with meat mixture and grated cheese. Top with | 

Ib. can tomatoes and cheese slices. Bake at 350 deg. 
fon 1/Z2ehour*or Untt lmbubbi yemoenveseomtonc: 


- Mrs. Mary Kaylor - 


MEAT CASSEROLE 


1-1/2 Lb. Ground Chuck 

Large Onion Sliced 

Green Pepper Chopped 

C. Cooked Rice 

Med. Can Tomato Paste 

Med. Can Sliced Mushrooms( Or Can M/Rm. Soup) 
Cup Peas (Canned) 

1 T. Worcestershire Sauce 

Salt and Pepper 


Saute onion 10 minutes. Add green pepper. Saute 
for 5 minutes. Add meat and saute until brown. 

Add rice, peas, mushrooms and tomato sauce. Add 
seasonings. Pour into cass-role. Sprinkle bread 
crumbs on top and dot with butter. Bake in slow 
oven about 30 minutes. This can be prepared in the 
morning and put into refrigerator. 


- Mrs. Mary Lou Craig - 


BZ 


QUICK CASSEROLE OF LEFT-OVERS 


|] Cup Raw Regular Rice 

2 1. Butter or Marg. 

1 T. Grated Onion 

Deo. Milk 

meet. Salt 

1/8 t. Pepper 

Dash Worcestershire Sauce 

I-1/2 C. Grated Cheddar Cheese 

1-1/2 C. Diced Left-over cooked chicken or meat 
1-1/2 C. Cooked Peas, Green Beans, or Mixed Vege. 
1 4-0z. Can Sliced Mushrooms and liquid 

fee. Crushed Potato Chips 

Paprika 


Cook rice as directed on package. Place butter, onion, 
milk, salt and pepper, Worcestershire sauce, 1 cup 

of cheese and liquid from mushrooms into saucepan. 

Cook over low heat, stirring until cheese is melted. 
Put a layer of rice in buttered electric skillet. 

Cover with a layer of chicken, then vegetables and 
mushrooms. Repeat ending with rice. Pour cheese 
mixture over all. Top with chips and remaining cheese. 
Sprinkle with paprika. Cover, and open vent. Bake 

at 220 degrees for about 25 minutes. Serves 6. 


- Miss Brucie Cloniger - 
ASPARAGUS CASSEROLE 


2 Cans Green Asparagus (This can be made a day 
4 Hard-Cooked Eggs in advance and refrig. 
2 Small Cans Pimiento, Chopped until ready to bake) 

2 Cans Cream of Mushroom Soup 

1/2 C. Chopped Almonds or Pecans 

ie l/2eto 2 C. Gratedesharp Cheddar Cheese 

Ritz or Saltine Cracker Crumbs 


In large casserole make layers of cracker crumbs, 
asparagus, eggs, pimiento, cheese and nuts until all 


ingreds. are used. Before putting cheese on top, spread 


over casserole. Cover with grated ch ‘ 
er ee rahe are 30-45 min. J hata 
- Mrs. Rachel Williams - 
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BROWN RICE 


Brown on Medium Heat - 1 C. UnCooked Rice 

| Stick Butter or Margarine 

Brown until rice is very light brown and add: 

| Can Mushrooms 

1/2 Pkg. Dry Onion Soup (Optional) 

Pour into casserole and add: 

2 Cans Beef bouillon soup. Bake at 375 deg. until 
rice is set, but not dry. Very tasty with ham or 
barbecue. 


- Mrs. Rachel Williams - 


SCALLOPED MUSHROOM POTATOES 





6 Medium Potatoes 

| Can Mushrooms & liquid 
7250 Se Mili 

| Can Mushroom Soup 

Dash Salt & Pepper 

4 Onions 

Sauteed Bread Crumbs 


Slice potatoes and onions paper thin. Arrange layer 


of potatoes, then mushrooms, onions, salt and pepper. 


Add sauce of soup and milk. Top with crumbs. Dot 
with butter. Bake at 350 deg. for one hour. 


~ Mrs. Alyce Savage- 


GREEN BEAN CASSEROLE 
Can French Style Green Beans 4 Slices Am. Cheese 


eat 


| Can Onions (French Fried) Margarine 
1 Can Water Chestnuts 1/4 Can Chow Mein 
|] Can Mushroom Soup Noodles 


Make layers as follows: green beans, onions, chestnuts, 


and repeat. Top with cheese and mushroom soup and 








) 


1/2 can water. Cook 400 deg. 25 min. Add noodles to top| 


cook 5 min. more. * 
—aiGS try Ce scavaqau- 


54 


Breads 








ONION SESAME BREAD 


1/3 C. Very Warm Water 4 C. Pkgd. Biscuit Mix 
2 Pkgs. Active Dry Yeast 2 t. Sesame Seeds 
1 10-1/2 Oz.Can Condensed 1/4 G6. Grtd. Cheddar Cheese 
Onion Soup, Undiluted ae Mel tequBbuLtecuor 
Marg. 


Into very warm water, in small bowl, sprinkle yeast 
and stir until it is dissolved. Add onion soup. 
Stir into biscuit mix in bowl until well blended. 
Pour butter into a 12 x 8 x 2 baking dish. Sprinkle 
with | t. sesame seeds; cool. Spread batter evenly 
over butter. Sprinkle with cheese and | t. sesame 
seeds. Cover with towel and let rise in warm place 
about 1/2 hour or until double. May be served as 
hot bread or split as buns for hamburger. Bake 

at 500 deg. for 25 minutes or until done. 


- Duke Power Company - 


SPOON BREAD 


pecee MK. 3/4 t. Salt 
1 C.Corn Meal 3 Eggs ,Separated 
Pal..oudar 


Combine milk, corn meal, sugar and salt. Cook 

over low heat, stirring constantly until thickened, 
add butter and cool. Beat egg yolks and add to meal 
mixture. Beat egg whites until stiff and fold into 
mixture. Pour into greased 1-1/2 - Qt. casserole. 
Bake at 350 deg. for 25 minutes or until golden 
brown. Serves 6 to 8. 


- Duke Power Company - 
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ANGEL BISCUITS 


5 Cups Plain Flour 

1/4 C. Sugar 

1 T. Baking Powder 

1 t. Baking Soda 

Pte SEs 

1 C. Shortening 

1 Pkg. Yeast dissolved in 2 T. Lukewarm Water 
2C. Buttermilk 


Mix all dry ingredients, cut in shortening, add the 
yeast which has been dissolved in the 2 T. lukewarm 
water with the buttermilk. 


Roll out and cut like any biscuit; may be baked 
at once, but better if stored in the refrigerator 
for a day or So, 


| use what | need and store the remaining dough 

in the refrigerator (covered) and use as | need it. 
One mixture of the above ingredients lasts our 
family for approx. a week. 


The biscuits can also be cut and put in the baking 
pan before meal time; store, covered, in the 
refrigerator. 

lt is also well to brush the biscuits with melted 


shortening or butter prior to baking. 


- Mrs. Juanita D. Lineberger - 
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MOTHER'S HOME-MADE BREAD 


In One bowl Mix: 
2 Pkgs. Yeast 
| Cup lukewarm water 


l egg 


In another bowl mix: 
8 T. Sugar 

i. oalt 

6 T. Shortening 

1 C. Water 


Combine ingredients of both bowls; add 8 cups flour. 
Let rise until double. Cut at least twice; Let 
rise again. Bake at 350 deg. for 20-30 minutes. 


- A Mother - 


BISCUIT MIX 


6 C. Plain Flour 

6 Rounded t. Baking Powder 
3/4 t. Soda 

etn -nait 

17 9°G. Sugar 

6 Rounded T. Crisco 


Mix dry ingredients thoroughly. Cut crisco into 
mixture until like coarse corn meal. Store in 
air-tight container until ready to use. 


Mie opec OfMDIScuUlLtInEX Wirth applLox.) 1/72 ..C. 
buttermilk. Do not have dough too dry. Knead about 
20 times. Roll out and cut with biscuit cutter. 


Bake at 425 deg. 


- Mrs. Doris Mauney - 
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MAMA's BISCUITS 


IRCeeRlainekiout 

1/4 t. Soda 

1 t. Baking Powder 

[Zech odiht 

] Small T. Shortening 

Enough milk to make soft dough 


Cut shortening in flour; soda, baking powder, and 
salt mixture. Add milk. Cook in very hot oven. 


- Mama DeWeiss- 


CHEESE BREAD 


l= 1/7 26Gee Mink 

1-3/4 C. Biscuit Mix 

3/4 C. Rather Sharp Cheese 
I Egg, Slightly Beaten 


Mix together until ingredients are moist. 
- Someone Nice - 


CHEESE STRAWS 
2e Gro intedeial our 
1 Stick Soft Butter 
1 Lb. Grated Sharp Cheese 
Le Zita ai 
Generous dash of Cayenne Pepper 
Blend flour with butter, add grated cheese, salt and 
pepper and blend thoroughly. Fill. cookie press 1/2 
full; use star attachment and press out in long 
Strips. Bake in 425 deg. oven until very lightly 
brown, then cut in 2-inch strips. Cool and store in 
airtight container. Yield: 5 - 6 Doz. 2-Inc. Cheese 
Straws. 

- Mrs. Bobbie McFadden - 
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PUFFS FOR CHICKEN SALAD 


1 C. Hot Water 

1/2 C. Shortening 
feet. Salt 

3/4 C. S-R Flour 
1/2 C. Quaker Oats 
Eggs 


Melt shortening in water. Add flour and salt. all at 
once and stir vigorously; cook, stirring constantly, 
until mixture forms ball that does not separate. 
Remove from heat and cool slightly. Add eggs one at 

a time, beating after each addition until mixture is 
smooth. Drop from tablespoon 2-inches apart onto 
greased baking sheet. Bake in hot oven (450 deg.) 

15 minutes, then in moderate (325 deg.) oven 25 min. 
Remove with spatula and cool on rack. When thoroughly 
cool, cut side off each and fill with chicken salad or 
cream puff filling. 


- Mrs. Sybil Wilson - 


|CE BOX ROLLS 


| €. Shortening 2 Eggs, Beaten 
Weeec. sugar 2 Pkgs. Yeast 

1-1/2 t. Salt 1 C. Lukewarm Water 
1 C. Boiling Water 6 C. Unsifted Flour 


Pour the 1 C. boiling water over the shortening, sugar, 
and salt. Blend thoroughly and cool. Add beaten eggs. 
Let yeast stand in I C. lukewarm water for 5 minutes. 
Stir and add to shortening mixture. Add flour and 
blend well. Cover and put in refrigerator for 4 hours 
or overnight. Knead; roll and make into desired 
shapes. Let rise for 1-1/2 hours. Bake at 375 deg. 
When kneading, add as little flour as possible. 

Makes 4 to 6 dozen rolls. Good for freezing. 


- Mrs. Doris Mauney - 


29 


BREAD PUDDING 


4 Slices Bread 
l=l7 20.0 Sugar 
2-1/2 C. Milk 
2 Eggs 

1 T. Butter 
1/4 t. Nutmeg 
1/3 C. Raisins 


Shred bread, add raisins. Add 1 cup of milk; add 
Sugar and remaining milk. Dot with butter. Sprinkle 
with nutmeg. Bake at 400 deg. until brown, about 

35 minutes. 


- Mrs. Alyce Savage - 


SOUTHERN HUSHPUPPIES 


1 C. Corn Meal 

l/3n Ce bour 

1 T. Sugar 

1 T. Baking Powder 
leet so aut 


| Egg 
Water 


Mix dry ingredients. Add beaten egg and enough 
water to make batter of consistency to drop from © 
Spoon. Fry in dep fat at 375 deg. Add grated 
onion if desired. 


- Mrs. Dot O'Neal - 
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Cakes and Icings 








POUND CAKE 


3 Sticks Margarine 6 Eggs (Room Temp.) 
| Box Conf. Sugar 1/4 t. Salt 
3-1/4 C. Plain Sifted Flour 2 t. Vanilla 

1/4 C. Water 


Cream margarine and sugar; Add vanilla, salt 

and water. Beat well. Add eggs and flour 
alternately. Cream until smooth. Batter will be 
Slightly thick. Bake at 325 deg. for 1 hour and 
15 minutes in greased, floured tube pan. 


- Mrs. Mable Spargo - 


POUND CAKE 


3 C. Sugar eC Se SWwee tamil 
1-1/2 C. Crisco I] t. Lemon Flavoring 
1/4 t. Salt (St eavani lla 

7 Eggs. 


S=iy2 cc. Plain Flour 


Cream together sugar and crisco, then add eggs, 
one at a time, beating after each addition. Add 
milk, flour, and flavoring. Beat. Bake in large 
tube pan for 1-1/2 hours at 325 degrees. 


- Mrs. Jerry Baker - 


POUND CAKE 


inG@. Margarine) (s2 Sticks) 

200. souUgar 

6 Eggs (1 at time - beat after each one) 

1 t. Lemon Extract 

2 cyps Llour 

Bake at 325 for first 35 minutes, then at 350 for 
25 minutes... Use greased and floured tube pan. 


- Mrs. Marie Hudson - 
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POUND CAKE 


3 Sticks Margarine 

| Box Conf. Sugar 

6 Eggs 

Sugar box filled with cake flour 
1 t. Vanilla 


Cream butter and sugar thoroughly; Add eggs alter- 
nately with cake flour. Add vanilla. Pour into 
greased and floured tube pan. Bake at 250 degrees 
for 2 hours. 


- Mrs. Rita Jumper - 


POUND CAKE 
\ 
Cup Butter 
Cres Ua ts 
Large Eggs 
Ce relOuc 
Baking Powder 
5 WS 
. Vanilla 
. Almond Flavoring 


Giant) Gac 


Cream butter and sugar well. Add eggs one at a time 
beating until all the egg disappears. Add flavor- 
ing. Put 1/2 t. of baking powder in 1/2 cup of 

the milk. Sift flour and other half teaspoon of | 
baking powder. Add alternately with 1/2 cup milk; 
last add the baking powder and milk mixture, being 
Sure to scrape all the foam out of the cup. For a 
higher,nicer cake, heap up your flour and sugar 

when measuring it. Bake at 300.degrees 1-1/2 hours. 


- Mrs. James Wilson - 
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‘ 


( 
PINEAPPLE NUT POUND CAKE 


2 C. Sugar 
1-1/4 C. Wesson Oi1 
2-1/2 C. S-R Flour 
3 Eggs, Separated 
I Small Can Crushed Pineapple 
2-1/2 t. Cinnamon 
I-1/2 t. Nutmeg 
1 Cup Nuts 
j 
Cream egg yolks, sugar and wesson oil. Add as 
listed. Fold in stiffly beaten egg whites. Bake 
at 350 degrees for 4-1/4 hours. 


- Jo Ann U'Ren - 


CHOCOLATE POUND CAKE 


3 C. Plain Flour 

3 C. Sugar 

1/2 Lb. Butter (Not Margarine) 

1/2 C. Shortening 

foeenitk 

1/2 C. Cocoa 

1/2 t. Baking Powder . 
1/4 t. Salt is 
1 t. Vanilla . 

5 Eggs 


Cream butter, shortening and sugar well. Add 


eggs, one at a time, beating well after each. Sift 
flour, salt, cocoa, and baking poWder together. Add 


alternately with milk. 
Bake at 350 degrees for | hour and 20 minutes. 


- Mrs. Rachel Williams - 


/ 
64 


COCONUT POUND CAKE 


3 Sticks Softened Margarine 
3 C. Sugar (Cream together) 
6 Eggs (One at a time) 
S C. Flour 
1 t. Baking Powder 
1/4 t. Salt (Sift together flour, b. p. & salt) 
1 C. Canned Milk 
1 T. Lemon Extract (Add alternately with dry 
| ingredients) 
1 Can Angel Flake Coconut 


Bake at 350 degrees for 1 hour 15 minutes in tube 


pan. Cover with foil and continue baking if it 
gets too brown. 


- Mrs. James Wilson - 
SOUR CREAM POUND CAKE 
2 Sticks Butter 


3 C. Sugar (Cream together) 
6 Egg Yolks (add) 


Se Ce OU lL 
1/4 t. Baking Powder (Sift Together) 
1/2) tems ac 


1 C. Sour Cream (Add Alternately with dry Ingreds.) 
1 t. Vanilla 


Fold in 6 beaten egg whites. 


Bake at 350 degr@es for ] hour. s1f it gets too 
brown, reduce heat last 30 minutes. 


- Jo Ann U'Ren - 
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CHOCOLATE CAKE 
(Freezes Well) 


. Butter 

-1/2 C. Sugar 

ggs 

. Buttermilk 

C., Cocoa 

. Cake Flour, Sifted 
od tat 


I 
2 
2 
2 
l 
3 
| 
2 Baking Powder 


C 
| 
E 
C 
ae 
C 
t 
t 


Cream butter and sugar. Add eggs one at a time. 
Sift dry ingredients together and add to butter and 
Sugar mixture, alternating with milk. Bake in 3 
9-inch pans at 350 degrees for 25 minutes. Cool 
and ice with Mocha Icing. 


- Mrs. Marie Hudson - 


THANK YOU MIX CAKE 


1 Pkg. Yellow Cake Mix 

1 Pkg. Lemon Instant Pudding 
1/2 C. Vegetable Oil 

] C. Water 

h Eggs 


Mix all ingredients except eggs in large bowl. 
Add eggs one at a time. Pour into a greased and 
floured tube pan. Bake one hour at 350 degrees. 


While cake is till hot, pour over = | can frozen 
orange juice mixed with 2 cups conf. sugar. 


- A Friend - 
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CHOCOLATE DELIGHT 


Melt over hot water - 2 pkgs. German Chocolate, 
cool slightly. Pour over and mix with: 4 well- 
beaten eggs. Fold in: 1 C. Whipping Cream which 
has been whipped and 1 t. vanilla. Tear in 

small pieces one angel-food cake. Line a 9-inch- 
13-inch - 2-inch oblong pan with half of the cake 
pieces. Pour half of chocolate filling over 

and sprinkle with 1/2 cup nuts. Make another 
layer of cake, chocolate and 1/2 cup nuts on top. 


Chill for several hours. Cut into squares for 
serving. Makes 12 servings. 


- Mrs. Rachel Williams - 


JOY CAKE 


3 Squares Chocolate 
1/2 C. Hot Water - Combine and Melt- Let Stand 
until thick 
Cream: 1/2 C. Shortening 
1-2/3 C. Sugar 
3 Eggs 
Add: 2-1/4 C. Flour - Sifted 
3 t.Baking Powder 
1/5at. eSoda 
L/72GGe Sale 
1 C. Buttermilk 
I] t. Vanilla 


Add chocolate mixture last. Bake at 350 degrees 
for 20 minutes. Let cool 5 minutes in pan. 


- Mrs. W. F. Wilson - 
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FOOD FOR THE GODS 


Pew. Chopped Nuts 

1 Small Pkg. Dates (Chopped) 

12 Heaping T. Rolled Saltine Crackers (Crumbs)) 
2 t. Baking Powder 

eG, ouUdarT 

6 Eggs, Beaten Separately 


Measure cracker crumbs into a bowl. Mix in baking 
powder. Add nuts and dates and mix like fruit cake. 
In another bowl, beat egg whites and add the sugar 
to them, then fold in the beaten egg yolks. -Combine 
the two mixtures. Put into a large pan with sides. 
Line bottom af greased pan with brown paper, greased 
and flour the paper. Pour in the mixture. Bake at 
300 degrees for about 40 minutes. 


- Mrs. Sybil Wilson - 


PRIZE CHOCOLATE CAKE 


C. Shortening 

G. sugar 

t.. Vanilla 

1-O0z. Sqrs. Unsweetened Chocolate, melted 
fe 
| 
je 


g 

4 C. Sifted Cake Flour 
Pasoda 

WP ueroalt 

1 Cup Sour Milk or Buttermilk 


Stir shortening to soften. Gradually add sugar, 
creaming till light and fluffy. Blend in vanilla and 
cooled chocolate. Add eggs, one at a time, beating 
well after each. Sift together flour, soda and salt, 
add to creamed mixture alternately with milk, beating 
after each addition. Bake in 3 paper-lined 9 x I-I/2- 
inch round pans in moderate 350 degree oven 20-25 min. 
Frost with Caramel Seven Minute Frosting. 


- Mrs. Rachel Williams - 


68 


CHOCOLATE FUDGE CAKE 


4 Sq. Chocolate 

2.6 ear a ine lOU Gm Site) 
2 t. Baking Powder 

1/4 t.Salt 

2 t. Vanilla 

(AN Ge UST Tp 


2 Eggs, Separated 
Lye Cee Mic 
1/2 C. Margarine (2 Sticks) 


Melt chocolate, sift flour, salt, baking powder; 
Cream butter with vanilla until light and creamy. 
Gradually add sugar, creaming until light. Beat 
egg yolk, add with chocolate to sugar mixture, 
beating batter hard. Add flour alternately with 
milk. Beginning and ending with flour. Beat 

egg whites till they hold stiff peaks. Fold into 
batter. Pour into greased, floured pans. Bake 

at 350 degrees for 25 to 40 minutes. Spread cooled 
layers with chocolate frosting. 


- Mrs. Doris Mauney - 
GELATIN CAKE 


| Pkg. White Cake Mix 

Aza Ces alladmoin 

4, Eggs 

| Pkg. Any Flavor Gelatin 
3/4 C. Cold Water 


Mix gelatin with cake mix; add oil, eggs and water 
and beat thoroughly. Turn into greased and floured 
tube pan and bake in 375 degree oven about 1 hour. 


- Anonymous - 
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CHEESE CAKE 


Mix Together: ! 1-1/4 €. Graham Cracker Crumbs, 1 
PercrananonsuZzula, sugar; 6/T.=Butters(Melted). -Grease 
tube pan with Wesson Oil. Line bottom and outer side 
with graham mixture, saving 1/2 cup for top. Drain 

#2 can pineapple and coconut and place on graham mixture. 
Filling: 2 8-0z. Pkgs. Cream Cheese, 1 C. Sugar, 

3 WholeEggs, | T. Vanilla. Soften cream cheese at 
room temperature. Beat until creamy. Add sugar and 
beat at high until well blended. Add eggs, one at 

a time; add vanilla. Pour into pan and bake at 

375 deg. for 30 minutes. 

Semen. 8) /eePe. Solum Cream, 5 1. Sugar and | 7, 
Vanilla. Spread sour cream mixture over cake imme- 
diately after taking from oven. Put remaining graham 
mixture on top and bake 5 min. at 500 deg. until 
Brown. Let cool to room temp. then chill fon-several 
hours before removing from pan. 


- Mrs. Mary Kaylor - 


WEATHERMAN'S _ CAKE 


imeesenopped Dates 
face bo! ting Water 
1 t. Soda 
2, Cocoa 


Pour boiling water over dates and let cool. Then 
add soda and cocoa. Cream the following: 

Pee snaatemengeidino Dick) 

tae. oudal 

2 t. Vanilla 

Paedgs 

Wie Blo ale 


1-3/4 C. Flour 
Add date mixture alternately with flour. Pour into 


two 8-inch pans. Sprinkle batter with | small pkg. 
chocolate chips and 1 cup nuts. Bake at 350 deq. 
for 25 min. 


- Mrs. Betty Blanton - 
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GOLD OVEN POUND CAKE 


SeCsucake, Flour 5 Eggs 

SAGA SE I t. Vanilla 

2 Sticks Margarine (Whipped) 1 t. Lemon Flavoring 
[i246 3Or isco leG. Mitk 


Cream Crisco and margarine, add sugar and cream well. 
Add 1/2 flour and 1/2 milk and blend. Add eggs, one 
at a time, with remaining milk and flour. Add 
flavorings. Put cake in cold oven and bake 1 hour at 
325 deg.; then turn to 350 deg. and bake 30 minutes 
more. (Start checking about 10 minutes early). 


- Mrs. Betty Blanton - 
BLACKBERRY JAM CAKE 


“ite sleeve 

2 Sticks Margarine 

L Eggs 

2-1/2 C. Plain.Flour 

Wize Gee Cocoa 

I t. Cinnamon,ginger, nutmeg, cloves & allspice 
1 C. Buttermilk | 

lai Jet ano Oda 

1 C. Seeded Raisins 


Gre NU cs 
| C. Blackberry Jam 
I} t. Vantlla 


Cream shortening and sugar. Add eggs, one at time; 
sift flour, cocoa and spices together. Stir soda 
into buttermilk (it will be foamy). Add the butter- 
milk and flour alternately to the sugar mixture. Add 
jam, raisins and nuts. Bake in greased tube pan at 
325 degrees for one hour and 20 minutes. 


- Mrs. Alyce Savage - 
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ALELB ACL YS CAKE 


oi. Sugar 

1/2 t. Salt, Nutmeg €& Cinnamon 
Mee. halSsins 

| Stick Margarine 

| Cup Water 


Mix togetner and boil for one minute. Let cool 
and add: 

mae, Flour 

1 t. Soda (Sift together) 

Bake one hour at 350 degrees. Take from oven and top 
with: 

1/2 Stick Margarine 

2/3 C. Brown Sugar 

Bet. Milk 

oe. Coconut 

1 Cup Nuts 

Place Under broiler (Don't scorch) 


- Mrs. Betty Blanton - 


CHEESE CAKE SUPREME 


Spec Kgs. Cream Cheese 
S Eggs - Add Separately 


Pets, soe 
eo ude! 
3/4 t. Almond Extract - Combine and bake at 325 deg. 


in greased pan or pyrex for 40-50 minutes. Remove 
from oven - Add Sour Cream Topping - 

1-1/2 Cartons Sour Cream 

iWe2et. Wan ithe 

Za ougar 


Spread evenly on top and bake 10 minutes at 325 deg. 


- Mrs.Alyce Savage - 


AZ 


CARROT CAKE 


1-1/2 C. Wesson 

4 Large Eggs 

Zo Como Udall 

1 t. Cinnamon 

SC oa her Our 

1 C€. Chopped Black Walnuts 
2yCo, Grated Carrots 


Mix in order given and bake in greased, floured tube 
pan for | hour and 10 minutes at 325 degrees. 


ICING 
1/2 Stick Oleo (Butter is better) 
Sift 2) Box to 3-/49Box Con temssugar 
V2 tC aevanitillia 
Enough Canned Milk for consistency 


- Mrs, Beverly Cloer — 


PRUNE CAKE 


Eggs, Well Beaten 

weouUgaH 

Blour 

. Allspice, Nutmeg, Cinnamon, Salt & Soda 
Cooked Prunes 

. Nuts 

. Wesson Oil 

. Buttermilk 


UP ANSE Bt Rs 


Mix well; Pour into loaf pan and bake at 325 degrees 
for approx. one: hour. 


' 


- Mrs. Alyce Savage - 
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JEWISH NUT RING 


| Stick Oleo 
| C. Sugar Beat two minutes 
Eggs 


ho 


ZC. Plain Flour 
ere Soda 
1 t. Baking Powder 


Add this with | cup sour cream and blend with sugar 
and eggs and add | t. vanilla. Put 1/2 in tube pan 
and sprinkle with 1/2 topping. Pour in remaining and 
other half of topping. Dribble 3 T. butter on top 
and bake at 350 degrees for one hour. Topping: 

Meee GCinnanom, |/4°C. Sugar, 3/4 C. Nuts. 


- Mrs. Jacky Templeton - 


HAWALIAN CAKE 


Cream 1/2 Lb. Butter 
2 Begs CUPS = SUugaK 
Add 5 eggs, one’ at a time 
1 t. Each Baking Powder & Soda 
1 Lg. Box Graham Crackers, Crushed 
1-1/4 C. Milk 
te eer lake. Coconut 
1 C. Black Walnuts 


Blend well. Makes 3 layers 8!' cake. Bake at 350 
degrees for 25-30 minutes or in tube pan for one 
hour. 





IC ING 
Lq. Can Crushed Pineapple (Well Drained) ; 
Woxibe sorter and | pap ima Sugar 


- Mrs. Marie Hudson - 
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NOQ BAKE CHEESE CAKE 


Crumb Mixture 

3 T. Melted Butter 

3/456, Graham Gracker Coumbs 

Zep lee SUG at 

1/2 t. each Cinnamon and Nutmeg 


Combine all ingredients; Press 1/2 cup of crumbs 
mixture into an 8 or 9-inch spring form pan. 

Reserve remaining crumbs for top. (If spring form 
pan not available, use loaf or square pan that holds 
8 cups.) Grease pan lightly so wax paper cut to 

fit will cling,to pan. lo unmold, Invertyon serving 
plate. 


3 Envelopes Unflavored Gelatin 

AC eM iehk 

2 Eggs, Separated 

3 C. (24 Oz.) Creamed Cottage Cheese 

1/4 C. Sugar 

1 Can (6 Oz.) Frozen Lemonade Concentrate (Unthawed) 
1 C. Heavy Cream, Whipped 


Sprinkle gelatin on milk in a 2-1/2-Qt. saucepan. 
Add egg yolks: stir well. Place over low heat 
Stirring constantly until gelatin dissolves and 
mixture thickens siigntiliy 2-30mtnutes waekenove 

from heat. Sieve or beat cottage cheese in small 
bowl of electric mixer. Wash bown and beaters. 
Beat egg whites until very stiff, gradually adding 
Sugar. Fold into gelatin mixture; fold in whipped 
cream. Turn into prepared pan. 


Sprinkle with reserve crumb mixture. Chill until 
Firm, — 725-5 enOuGS. 


- Miss Alice Bennett - 


Pe 


ONE HUNDRED DOLLAR CAKE 


2 C. Plain Flour 
fc. Sugar 

72 t. Soda 

1/2 t. Baking Powder 
far. Cocoa 

Pinch salt 


Mix dry ingredients; then add | cup cold water and 
1 cup Miracle Whip Salad Dressing and 2 t. Vanilla. 


Bake in long shallow pan in 350 deg. oven for 30 min. 


FROST ING 


1 C. Granulated Sugar 
1/4 C. Milk 

1/4 C. Cocoa 

iy C. Butter 


Mix together and boil 1 minute. Stir until partly 
cools, add 2 teaspoons vanilla and pour on warm cake. 


- Mrs. Millie Koehler - 


APPLE NUT CAKE 


aoc. Plain. Flour 
1 t. Each Baking Powder and Soda 


1-1/2 t. Salt 4 €. Chopped Apples 
1 t. Cinnamon lt. Vanilla 

3/4 C. Wesson Oil 2 Eggs © 

ea oUgab Ge eNILES 


Mix sugar, oil, sifted dry ingredients. Add to 
eggs and apples. 


- Mrs. Peggy Starr - 
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CHEESY DUTCH APPLE CAKE 


SiftedaPlaini nh lour 

. Sugar 

. Baking Powder 

Salt 

D/2y Sticks Butter 

1-1/2 C. Shredded Cheddar Cheese 
| Egg, Beaten 

3/ Heche ilk 

2 Medium Size Cooking Apples 


2 
l 
| 
| 


+trAtOO 


Sift together flour, sugar, baking powder and salt; 
cut in butter until mixture resembles coarse corn 
meal. Add cheese and toss lightly to blend with dry 
ingredients. Combine egg and milk. Add to dry 
ingredients and stir only until blended. 


Spread mixture evenly into buttered square or deep 
round 9-inch pan. 


Pare, quarter and core apples. Cut in 1/4-inch 
slices. Press apple slices diagonally into dough 
with rounded edges up about 1/2-inch apart. Bake 
for 35 minutes at 350 degrees. 


GLAZE 


3/4 C. Sugar 
V/2o te Cinnamon 
1/3 C. Water 
e229 FICK sD UGS i 
1 T. Lemon Juice 


In saucepan, blend together sugar and cinnamon; add 
water, butter and lemon juice. Bring to boil. Remove 
cake from oven; pour glaze over cake, loosening edges 
to let glaze run between cake and sides of pan. Return 
to oven and bake 15 to 20 minutes. longer, or until 

cake is brown and apples are soft. 


Delicious served warm with ice cream. 


- Eudora Garrison - 
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STRAWBERRY CHEESE CAKE 


Graham Cracker Crust: 


2-1/2 C. Graham Crumbs, 
l=1/2 Stick Butter 
St. Sugar 


Press into spring-form pan all around and place in 
refrigerator. Cream: 


1-1/2 Lb.Cream Cheese with 1-1/2 C. Sugar, 1 t. Lemon 
Juice, 1 t. Vanilla and 4 Large Egg Yolks. Beat 
until egg whites are stiff and fold in with spatula. 
Bake at 350 degrees for 50-55 minutes. Let cool 

in refrigerator overnight. 


Filling: Thaw 2 boxes frozen strawberries. Mix 

peieecorn starch with juice of berries. . Mix with 
strawberries and cook over low heat until thick. 

Cool and spread on cake. 


- Mrs. Jean Lloyd - 


OATMEAL CAKE 


Mix and set aside 1 C. Quick Cooking Oatmeal and 
1-1/4 C. Boiling Water; then sift into bowl: 


mic, waite Sugar lYV2 unt) Nutmeg 
1 C. Brown Sugar 1/2 t. Soda 
Wet. Salt 1/2 t. Cinnamon 


Add to above - 1 Stick Margarine, creamed, 2 eggs, 
well beaten, 1-1/3 C. Sifted Flour and 1 t. Vanilla. 


Beat well and add to oatmeal mixture. Bake in 9 x 13!' 
pan for 30-35 minutes at 350 deg. Top with following 
as soon as..done:.12.bg99., Yolks, ibeat, with 2:4 ati, 

1 C. Brown Sugar, 1 T. Melted Butter, 1/2 t. Vanilla, 
1 Can Angek Flake Coconut and | Cup Chopped Nuts. 


- Mrs. Helen Benson - 
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STRAWBERRY SUPREME CAKE 


| Box Duncan Hines Cake Mix 
Dil Get hel ina ae LOUNG =EM I x= COdeuner 
1 Family Size Strawberry Jello 


1 Cup Thawed Strawberries (Large Box) 
1/2 C. Water - Stir Together 
1 C. Wesson Oil 


In separate bowl, stir to blend. Pour into dry 
ingredients. Add 4 eggs, one at a time. Allow 
4 to 5 minutes mixing time. Pour into 3 greased 
and floured pans. Bake at 350 degrees for 35 
minutes. Cool completely before icing. 


= IC ING- 


Mix 1 box Confectioners sugar and | stick softened 
margarine. Add remaining package of strawberries. 


HME. iN ieey chiisyere = 
OLD ENGLISH CAKE 


Squeeze I orange, add | cup sugar to juice and set 
aside. Cream: 1 C.Sugar 
L/ 2G BULLE 
Add: 2 Eggs and beat well 
3/4 C. Buttermilk 
1 t. each Soda and Vanilla 
ZG Ae oboOui 


Grind: Orange peel and 1 cup raisins and mix with 
other ingredients. Bake 45 minutes at 350 degrees. 


Pour orange juice and sugar over cake while hot. 


- Doris Myrick - 


CHOCOLATE INTRIGUE CAKE 


eee. Sifted Plain Flour 

2 t. Baking Powder 

meek, Salt 

| Cup Butter or Margarine 
2 Cups Sugar 

3 Unbeaten Eggs 

1 Cup Milk 

1-1/2 t. Vanilla 

3/4 Cup Choc. Syrup 

1/4 t. Soda 

1/4 t. Peppermint Extract (optional) 


Sift flour, baking powder and salt. Cream butter 
thoroughly; gradually add sugar, creaming until light 
and fluffy. Blend in eggs, one at a time, beating 
well after each. Combine milk and vanilla. Add 
alternately with dry ingredients, beginning and 
ending with dry. Blend thoroughly after each addi- 
tion. (Use low speed of mixer.) Pour 2/3 of 
batter into 10!' tube pan, greased on bottom. Blend 
into remaining batter the choc. syrup, soda and 
peppermint. Pour choc. batter over white batter. 
Do Not Mix. Bake at 350 degrees for 45 minutes. 
Place sheet of foil on top; bake 20 to 25 minutes 
longer. Cool completely in pan. 


- Mrs. Doris Mauney - 
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ORANGE CAKE 


eS GL Cee bUGLet 

Ga sugag 

1-1/2 C. Flour 

1-1/2 t. Baking Powder 
1/4 t. Salt 

2 Eggs 

| Orange 

1/2 C. Chopped Nuts 
2 Ceougal 
PP S\ Me odie ise 

17 2 aC eC hOppedula ees 


Grate orange rind, squeeze orange. Cream sugar 
and butter, add eggs one at a time} cream well. 
Add flour which has been mixed with baking powder 
and salt alternately with milk. ~Addy lt. orange 


rind, dates and nuts. 


Put into a well-greased square pan. Cook at 
350 degrees until cake leaves side of pan. 


Mix orange juice, remainder of rind and 2 t. of 


sugar and spoon over cake. 


- Hester J. Sawyer - 
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PRALINE CAKE 


Meotipck butter 

few. Hot “Buttermilk 

2 C. Light Brown Sugar 

2 Eggs 

foo Flour 

fet. Soda and Vanilla (Each) 
i i. Cocoa 


Melt butter in hot buttermilk; add sugar and 
blend until dissolved; beat in eggs and vanilla. 


Sift together flour, cocoa and soda and blend. 
Blend into other mixture. Mix thoroughly. 


Turn into large rectangular 2'' deep pan, lightly 
greased, and bake 20 to 30 minutes in 350 degree 
oven. Remove cake from oven and spread with 

the following topping: 


Pewee Sort Butter 

1 C. Light Brown Sugar 

6 T. Cream or Canned Milk 
1 Cup Flake Coconut 

3/4 C. Chopped Nuts 

1 T. Vanilla 


Mix all ingredients in order given and blend well. 
Spread over top of cooked cake and return to 
oven under broiler until coconut is toasted and 


topping is bubbly. 


Cut into squares and serve. Yield: 24 squares. 


- Mrs. Rachel Williams - 
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GRAHAM CRACKER CAKE 


Lb. (38 Graham Crackers Crushed) Crumbs 
SUCK omDUGleE 

Capo ugar 

Eggs 

C. Milk - Divided into parts 

t. Baking Powder 

C. Chopped Pecans 

Can Angel Flake Coconut 


Have all ingredients at room temperature. Place 
two sticks butter and sugar in mixing bowl. Cream 
together untii light and fluffy. Add eggs one at 
a time. Alternate with cracker crumbs and 1/2 

cup of milk. Beat well after each addition. Put 
two teaspoons of baking powder in remaining half 
cup of milk and add to crumb mixture. Last, and 
quickly, fold in 1 cup chopped pecans and 1 can 
angel flake coconut. Have ready 3 well greased 
9-inch round cake pines or 3 long cake pans. Bake 
at 350 degrees (about 35 minutes) until layers 
spring back at touch of finger. 


FILLING 
1 Box Confectioners Sugar 
] Stick Butter 


1 Small Can Crushed Pineapple (Drained) 
Cream sugar and butter and add pineapple. 


- Mrs. Gladys Rhyne - 
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VANILLA WAFER CAKE 


-0z. Pack. Flaked Coconut 
. Chopped Nuts 
2-0z. Box Vanilla Wafers, Crushed 


Cream Oleo; 

Add Sugar, Cream Again; Add eggs, one at a time, 
beating after each addition. Add vanilla wafer 
crumbs alternately with milk. Add coconut and 


nuts last. Pour into well greased and floured 
10'' tube pan. Bake at 325 degrees for 1-1/2 hours. 


ALTERNATE TOPPING 
1/4 Stick Oleo, Melted 


1] 8-Oz. Can Crushed Pineapple 


Beat enough powdered sugar to spread on cooled cake. 


- Miss Linda Israel - 
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ORANGE-DATE-NUT CAKE 


ZC OUR 

[ieGremes Gari 

Z 6909S ,=beaten 

1/2 Cs Butter 

2/35) Cee Bue etminik 
ats Soda 

1/4 t. Salt 

li 2a CeeCnoppcdantcs 
|] C. Chopped Dates 
1 T. Orange Juice 
Granted Rind of 2 Oranges 


Cream butter and sugar. Add eggs, dates, nuts, 
juice and 1/2 of rind. Add flour alternating 
with milk in which soda has been dissolved. 
Bake 25 to 30 minutes at 375 degrees. 

FILLING 
\AZeGe eo Uere 7 
eB oxe Contos tgats 
Grated Rind of | Orange 
Melt butter, add sugar and enough orange juice 


to make a thick filling. Have ready to spread 
onto cake while hot. 


~ Mrs. Mary Kaylor - 
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CRANBERRY=-NUT CAKE 


Grease bottom only of 9 x 5 x 3 loaf pan. Line 
bottom of pan with waxed paper. Grease paper. 


2 C. Fresh Cranberries - Cut in half 
3/4 C. Chopped Pecans 
2 T. Margarine (Melt & set aside to cool) 


Sire together: 


ee .oitted Flour 

Peer tus.i2) 1: Sugar 
ifeeoa1t and 1/2.t2 Soda 
-3/4 t. Baking Powder 


Combine: 


| Egg, Well Beaten 
1/3 Cup Orange Juice 
1/4 C. Water and Stir in melted margarine. 


Make well in center of dry ingredients and add 
liquid all at one time. Stir only enough to 
moisten dry ingredients. Add nuts and cranberries 
and 1 t. grated orange rind. Blend well but don't 
overmix. Turn into pan and bake 70 minutes. 

Remove from oven and cool 10 minutes in pan. Remove 
wax paper, turn right side up. Bake at\350 degrees. 


- Mrs. Mary Kaylor - 


SIGE CAKE 


Col / 2. Cee Pl Usi2ieee lat nm our 
3 t. Baking Powder 

1-1/2 t. Nutmeg 

Jetce Ginhanan 

1/4 t. Salt 

1 C. Butter or Margarine 
Ane SU Gai 

4 Egg Yolks 

4 Egg Whites 

1 C. Water 

1/4 t. Rum Flavoring 


Sift together first five ingredients. Cream 
butter; gradually add sugar. Beat until 
smooth. Beat in egg yolks all at one time. 
Alternately beat in flour mixture and water, 
blending well. Add flavoring. Beat egg 
whites until stiff, but not dry. Fold into 

Da tle ay eurnmin com@maneaceds paper lined pans. 


Bake at 375 degrees for 30 minutes, or until done. 
Cool on wire racks 10 minutes and remove from pans. 
Finish cooling. Fill layers with lemon Filling 

and top with seafoam frosting. 


SEAFOAM FROSTING 


3/4 C.Brown Sugar 

| Egg White, Unbeaten 

2a Nel COLdeWatels 

1/4 C,. Corn Syrup 

Pinch Cream of Tartar 

l/- 2a te an ula 

Put ingredients in top of double boiler and beat with 
mixer until stiff peaks form and hold Shape. Remove 
from heat, add vanilla and continue beating until 
thick enough to spread. 


- Mrs. Rita Jumper - 
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CLEAR LEMON FILLING 


1 €.Granulated Sugar 
1/2 C. Cornstarch 

ie t. Salt 

1 C. Boiling Water 

2 1. Grated Lemon Rind 
1/2 C. Lemon Juice 

ie) ts Salt 

217. Margarine 


Combine all ingredients in sauce pan and bring to 
fia Doms) turn down heat, boil 1 minute. Stir 
constantly. (Filling for two 8 or 9-inch layers.) 


- Mrs. Rita Jumper - 


SEVEN MINUTE FROSTING 


2 Eggs, Whites only - Unbeaten 
1-1/2 C. Sugar 

5 T. Cold Water 

1/8 t. Cream of Tartar or 

1 t. White Karo Syrup 

1 t. Vanilla 


Put egg whites, sugar, water and cream of tartar (or 
Karo) in top of double boiler and mix thoroughly. 
Place over rapidly boiling water and beat constantly 
with rotary egg beater until mixture will hold a 
peak (about 7 minutes). Remove from fire, add 
vanilla, and beat until cool and spreading consistency. 
Enough for two layers. 


- Mrs. Rita Jumper - 
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NO FAIL MINUTE FUDGE FROSTING 


4 t. Cocoa 

Pe eed 

esis AMM 

1/4 C. Shortening (1/2 Stick Nucoa) 
1/4 t. Salt 

1 t. Vanilla 

L/2ebae Karo oytup 


Mix all ingredients except vanilla, and slowly 
bring to boil. Boil one minute. Beat until 
lukewarm. Add vanilla and beat until thick enough 
to spread. If frosting becomes too thick, add 
Fabel. 


- Mrs. Alyce Savage - 


WHITE MOUNTAIN ICING 


Gee ougats 

l/ 2. Coe Whi Les Cotnmesy Rup 
1/4 C. Water 

4 Egg Whites 

Zee attic 


Blend sugar, syrup and water. Boil rapidly until 
mixture spins a long thread (242°), Add to beaten 
egg whites. 


-Mrs. Ruth Jones - 
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SNOW PEAK FROSTING 


1-1/4 C. White Karo Syrup 
2 Egg Whites 

1 t. Vanilla 

famen Salt 


Heat syrup until boiling. High speed, beat egg 
whites until stand in soft peaks. Add salt. Slowly 
pour in syrup; continue beating until frosting 

is fluffy and forms soft peak when beater is raised. 
Fold in vanilla. 


- Mrs. Marie Hudson - 


QUICK CHOCOLATE FROSTING 


4 T. Butter or Margarine 

4h Blocks Chocolate 

WoeceHot Milk 

Bees ted Confectioners Sugar 
fecwevanilia 

Week. Salt 


Melt butter and chocolate in double boiler; stir 
until blended. Stir hot milk into sugar and beat 
until smooth. Stir in vanilla and chocolate 
mixture. Beat until smooth and thickened. (About 


5 minutes) 


Enough frosting for filling and top of 2 9-inch 
cake layers. 


- Mrs. Doris Mauney = 
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MOCHA ICING 


3/4 Stick Butter 

| Box Confectioners Sugar 
1/2 C. Cocoa 

1 C. Strong Coffee 


Cream butter and sugar, add cocoa and coffee 
alternately. Adda little cream if icing is 
too thick. Slivered almonds add a lot when 
sprinkled on top. 


~ Mrs. Marie Hudson - 


CARAMEL 7-MINUTE FROSTING 


2 Unbeaten Egg Whites 
1-1/2 €. Brown Sugar 
1-1/2 t. Light Corn Syrup 
1/3 Cup Cold Water 

Dash Salt 

1 t. Vanilla 


Place all ingredients except vanilla in top of 
double boiler (not over heat); beat one minute 

with mixer to blend. Place over boiling water 

and cook; beat constantly until frosting forms 
stiff peaks. (About 7 minutes) Remove from 
boiling water. Pour into mixing bowl. Add vanilla 
and beat until of spreading consistency. About 

2 minutes. Will frost 2 8 or 9-inch layers or one 
10-inch tube pan layer. 


- Mrs. Rachel Williams - 
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SEA-FOAM ICING 


eG. sugar 

1/2 C. White Karo 

1/2 C. Warm Water 

3 Stiffly Beaten Egg Whites 


Put over low heat with cover on pot until sugar 
melts. Let slowly come to boil and cook until 


it forms a ball that will not move on your 
finger when tested like fudge. 


- Mrs. James Wilson - 


QUICK CARAMEL ICING 


One box light brown sugar; | Stick margarine; | 
small can evaporated milk; |l teaspoon baking 
powder; 1 teaspoon vanilla. 


Mix sugar, margarine and milk and place over low 
heat. After mixture thickens a little, add baking 
powder and vanilla. 


- Mrs. Alyce Savage - 
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WHITE ICING - LIKE WHIPPED CREAM 
2 Sticks Butter - No Substitutes, Please 
1 C. Granulated Sugar 
It. Vanilla 
Mix until fluffy. 
1 Tablespoon cornstarch, 1] cup water, and cook 


Until thick. ).et cool, Adc toebUctemammpead t 
well until like whipped cream. 


- Mrs. Jean Lloyd - 


MOM'S CHOC. ICING 


1/2 C. Cocoa 

| Box Confectioners Sugar 

1/2 Stick Margarine - Softened 
LA2e Ce Mik 


Combine cocoa, sugar and margarine. Add milk 
a little at a time for consistency. 


- Mrs. Juanita D. Lineberger 
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Candy and Desserts 
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PEANDTEBUITERSEUDGE 


25 Sligar 
3/4 C. Milk 
4 T. Peanut Butter 


Mix all ingredients thoroughly. Boil slowly 

unt id candy reaches 236° (soft ball stage). Cool 
» to Sukewarm, beat until thick and creamy, pour 
meraco buttered pan and cut into’ squares. Yields: 
24 squares. 


CREAMY FUDGE 


2 Sticks Margarine 
a Baer Sugar 


; wor age M 
ba & a | 
\ / , j : Phe y F soe sod a OF § eer t 
y ym Rati, canes ; _ 
at es —_ ee Ks y 
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Stir oh eee i ‘for nine minutes. Add 1 tall can 
evaporated milk. While this mixture is still hot, 
add 3 packages of choc. chips, and 8 oz. marshmallow 
cream (jar). Yields a large batch. 


- Mrs. Bill Williams - 


> 


NEVER-FAIL FIVE MINUTE FUDGE 


e7 . (or Can) Evaporated Milk 
1-2/3 ae wea 
ie t. Sallke te SE 

1-1/2 C. Diced Marshmallows (16 Med.) 
1-1/2 C. Bakers Choc-Chips 

lt. Vanilla 

Wizec., Chopped nuts 


Mix milk, sugar and salt in sauce pan over low heat. 
Heat to boiling, then cook five minutes, stirring 
constantly. Remove from heat. Add marshmallows, 
choc-chips, vanilla and nuts. Stir until marsh- 
mallows melt. Pour into buttered 9'' square pan. 


-Anonymous- 
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CHOCOLATE FUDGE 
Stir over quick heat until the sugar is dissolved: 


2 Oz. Block Chocolate 


2 C. Sugar 
1/8it). Salt 
3/4 C. Milk 


2°T. Corn Syrup » (Optional) 


Cook the syrup slowly to the soft-ball stage, DBR 
Stir it frequently. Remove from heat, and add: 


2 T. Butter - Cool the candy slightly. Beat it until 
it begins to harden, and add: 1 t. Vanilla and 

1-1/2 €. Nuts. Pour into a greased platter. Cut 

into squares before it hardens. This makes rich, 
creamy, old-fashioned fudge which is delicious. 


- Mrs. J.D. McFadden - 


QUICK CHOCOLATE FUDGE 


5 C. Sugar 

2S. Butter or Margarine 

1 Lg. Can Evaporated Milk 

Mix above and bring to boil. Turn heat low and cook, 
stirring constantly. Remove from heat and add: 

3 Pkgs. Semi-Sweet Chocolate 

1 Pt. Marshmallow Cream 

Zeal. Vanilla 

1 C. Chopped Nuts, if desired 


Pour into greased flat pan to harden. Cut into 
Squares to remove. 


- Mrs. J. D. McFadden - 
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PULLED MINTS 


2G. Sugar 

Ie Water? (Caid) 

1/2 Stick Margarine ‘ 

Start on medium heat and then turn to medium low 
after it boils. Cook to 260° - Thin coat of butter 
on marble. Add 6 drops of oil of peppermint. While 
cooling keep turning edges to prevent hardening. 
When cool enough to handle, start pulling with 
migaer Gros... Pullountil stimh to, dull) luster s Pull 
out and cut holding with left hand and cutting 

from left end. Spread on wax paper and leave in 
ei.coo| piace overnight. Place in tightly covered 
tin and keep in a warm place till creamed. 


WHITE TAFFY 


fey 2c. Sugar 1/2 t.Cream of Tartar 
W2 eC. Water let LemonExtract 
t/2 T,evinegar 


Place first four ingredients in saucepan. Cook to 
290 or to the soft-crack stage. Add extract and 
pour onto buttered platter. When cool enough to 
nana@te, pull until white andeglossy. Cut into 
sticks. 


- Mrs. Bobbie McFadden - 
PRAL!NES 
2) Can Brown, 2udar 1 t. Vanilla 
i772 C.. Water eC. GhoppedrPecens 


Cook sugar and water together to 240° or soft-ball 
stage. Remove from heat and beat till creamy. 
Add vanilla and nuts. Pour in round wafers on 


waxed paper. 
- Mrs. Bobbie McFadden - 
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PECAN PRALINES 


1 C. White Sugar 

1 C. Brown Sugar, Packed 

1/2 C. Rich Milk, Light Cream or Evap. Milk 
1/2 Stick Butter 

Small Pinch Soda 

I t. Vanilla 

1-1/2 C. Pecan Halves, or large Pieces 


Mix sugar, milk and soda until sugar has completely 
dissolved. Cook over medium heat, simmering slowly, 
to soft=-ball stage when small amount is dropped in 
cold water. Add butter and return to heat until 
butt6ér is melted. (You may stir this candy while 

it is cooking). Remove from heat, add vanilla and 
begin beating immediately when mixture begins to 
thicken slightly, and starts to cream, add pecans, 
stir into candy well, and quickly drop in small 
patties onto hard surface covered with waxed paper or 
foil. Cool and store in covered container. Yield: 
20 to 24 pralines, depending on size. 


- Mrs. Becky Smith - 


CARAMELS 
2 GiaouUdak I t. Vanilla 
2 Ce Mik 1 C. Cream (or Evap. 
4 T. Butter Mi 1k) 


1/2 C. Corn Syrup 


Cook all until you have a firm ball stage (280°). 
Remove from heat, add vanilla and pour into buttered 
pan. When cold turn out and cut into squares. 


- Mrs. Bobbie McFadden - 
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CHOCOLATE QUICKIE CLUSTERS 


1 C. Chocolate Morsels 
31. Corn syrup 
1 T. Water 


Melt above ingredients and stir to blend, Then add: 


2 C. Any Crisp Cereal and Stir gently until well 
coated. Drop by teaspoonfuls on waxed paper. Chill 
Meer) tirm; Yield: 2-1/2.to 3 Dozen. 


VARIATION 


Substitute for cereal, 1/2 C. Chopped Preserved 
foetus and 1/2 C. Chopped Nuts; or, 1 C. Flaked 
Coconut and 1/2 C. Chopped Candied Cherries; or, 
| Cup Miniature Marshmallows and 1 cup Salted 
Peanuts; Or, 2 cups raisins, or one 3-0Z. can 
chow mein noodles. 


FONDANT-PEANUT BUTTER PINWHEELS 


Beat until soft: 


1/2 C. Butter,and Add Slowly and Cream Well, 


1 Lb. Confectioners Sugar 
4 T. Cream or Milk 
1 t. Vanilla 


Work the fondant well with hands and form into ball. 
Roll out on confectioners sugar until 1/4-inch 
thick. Spread with: Peanut butter; Starting at 

one end, roll up like jelly roll. Chill in waxed 
paper. Slice to desired thickness. 


- Mrs. Bobbie McFadden - 
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CHERRY DIVINITY 





2-1/3 C. Sugar 

172) CemWaten 

1/2 C. Light. Corn Syrup 

Pinch Salt 

1 t. Vanilla 

2 Egg Whites 

17 24 Cem ChoppedgNuts 

1/2 Cup Chopped, Well Drained Maraschino Cherries 





Combine sugar, syrup, water and salt and mix to 
dissolve sugar completely. Cook without stirring 

over medium heat to hard ball stage (265°) . Pour | 
in thin stream over stiffly beaten egg whites, beating 
constantly as you pour. When mixture holds its shape, 
fold in vanilla, cherries and nuts. Drop from tea- 
spoon onto waxed paper. Yield: 50 to 60 pieces. | 





- Mrs. Bobbie McFadden - | 


SEA FOAM 
3 C. Light Brown Sugar 
abe nee Syeulic 
3/4 C. Water 


2 Egg Whites 
1 t. Vanilla 


Dissolve sugar and salt in water. Cook without 
stirring to 255 deg, or te hard-ball stage. Remove 
from heat and pour gradually over beaten egg whites, 
beating constantly. Add vanilla. Continue beating 
until candy cools and will hold its shape. Drop by 
teaspoonfuls on waxed paper. 


- Mrs. Bobbie McFadden - 


o3 





QUICK FONDANT 


2/3 C. Eagle Brand Sweetened Condensed Milk 
I t. Vanilla 
4 C. Confectioners Sugar 


Blend Milk and vanilla. Gradually add Sugar, mixing 
until smooth and creamy. 


Variations: Use fondant between pecan halves or as 
a stuffing for dates. Form into small balls and 
roll in chopped nuts, coconut, grated chocolate or 
candied fruit. Flavor and color as desired and 
form into round flat creams. 


CANDIED ORANGE PEEL 


i Large Naval Oranges 


Sugar 

Cold Water 

Peel oranges and cut rinds in pieces of uniform size, 
about l-inch long by 1/4-inch wide. Place in sauce- 
pan and cover with cold water. Bring almost to 
boiling point, but do not boil. Pour off scalding 


water and repeat this process two more times. Add to 
the peel its own weight in granulated sugar,cover with 
cold water, and boil until no syrup shows in sauce- 
pan when it is tipped. Spread on a buttered platter 
and roll in sugar when partially cooled. Lemon 

peel may be candied in same way. Dry thoroughly 
before packing in air-tight containers. 


- Mrs. Bobbie McFadden - 
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ETHYS DREAM 


24-30 Crushed Vanilla Wafers 
1 #303 Can Applesauce 

1 C. Pecans = Broken 

| C. Whipped Heavy Cream 


Place crumbs, applesauce, pecans andcream in layers. 
GOgiale 
- Betty Feezor - 


APRLE CRISP 


Peelvand slice ‘five winesap apples into a greased 
baking dish. Add to this: 


] t. Cinnamon 
P/i2e te Sait 
Ga Water 


Rub together: 

3/4 C. Plain Flour 
I C. Sugar 

WeCe Butter 


Put flour mixture over apples and bake in 350 deg. 
oven for 40 minutes. 


- Mrs. Rachel Williams - 


RUM BALLS 
3 C. Vanilla Wafer Crumbs 3 Oz. Rum or Bourbon 
| C. Powdered Sugar Zale COCOd 
3 Ta Khato 5 Vnup | cup chopped nuts 


Mix all ingredients together and roll into balls. 
Dust with powdered sugar. 


- Mrs. Rachel Williams - 
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APRICOT DESSERT 


BOTTOM: 


1 29 Oz. Can Apricots, Drained and Cut Fine 
1 29 Oz. Can Crushed Pineapple, Drained 

2 Pkgs. Orange Jello 

2 C. Hot Water 

1 €. Apricot and Pineapple Juice, Mixed 

3/4 C. Miniature Marshmallows 

1 C. Nut Meats 


Drain and chill fruit, reserve juice. Dissolve jello 
Mamhor water. Add 1. cup juice. Chill until slightly 
set. Fold in fruit, marshmallows and nuts. Pour 

in baking dish and chill until firm. 


TOPPING: 
1/2.C. Sugar 
eal eour 


1 Egg, Slightly Beaten 
Peo error «Juice 

Pee aut cer 

1 C. Dream Whip 

3/4 C. Grated Cheese 


Combine sugar, flour and egg. Stir in juice and cook 
over low heat until thick. Remove from heat, stir in 
butter and cool. Fold in dream whip; spread over jello 
and sprinkle with grated cheese. 


- Anonymous - 
OAKU FRAPPE 
Cook 1/2 C. Sugar and 3/4 C. Water five minutes; cool 
slightly. Add 3.4 C. Orange Juice and 1/2.C. Un- 


sweetened pineapple juice; freeze until mushy. Serve 
in chilled sherbets; trim with grated orange peel. 


Serves 6. 


- Someone Nice - 
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BANANA PUDDING 


3/4 C. Sugar 

oh es del Weoley 

icp tela, Cone Mysiitie 

ZO SOGs 

2. Gea 

I t. Vanilla Flavoring 
1/2 Stick Margarine 
Vanilla Wafers 

2 or 3 Bananas 


Combine sugar, flour, and salt in saucepan, mix until 
there are no lumps. Separate egg white and yolks. 
Add yolks and milk to dry ingredients. Cook in 
double boiler, or over low heat, stirring constantly, 
until mixture thickens. Remove from heat and add 
vanilla flavoring and margarine. Beat well. Beat 

egg whites stiff and add sugar to sweeten. In 

Pyrex Casserole dish, alternate layers of wafers, 
pudding mixture and bananas. Top with beaten egg 
whites. Bake in oven until brown. 


- Mrs. Marcia Martin - 


QUICK BANANA PUDDING 
Arrange layers of bananas and vanilla wafers. Prepare 
a package of Jello Vanilla Instant Pudding. Pour 


over bananas and wafters immediately. Sprinkle 
crushed vanilla wafers on top. 


- Mrs. Rita Jumper - 
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BROWN SUGAR NUT ROLL 


2 C. White Sugar 

1 C. Light Brown Sugar 
1 C. Evaporated Milk 
1/4 C. Light Corn Syrup 
1 €. Chopped Nuts 


Mix all ingredients, except nuts, wd stir until 
Sugars have been completely dissolved. Cook over 
_medium heat to soft ball stage. Turn out on buttered 
tray and cool to lukewarm. Form into long rolls (2 
or 3) abour 1-1/2-inches in diameter. Roll in 
chopped nuts. Allow to cool completely and slice 
with sharp knife. 


- A Friend - 


RITZ CRACKER GOODY 


20 Ritz Crackers - Crushed 
1 Cup Chopped Nuts - Combine these 3 ingre. 
i72 C. Sugar 


3 Egg. Whites - Beat until stiff 
1/2 C. Sugar Combine these 3 ingre. 


1 t. Vanilla 


Fold all ingredients together and spread evenly into 
a greased 9-inch pie plate. Bake at 350 degrees 

for 25 minutes. After it has completely cooled, 

top with whipped cream. Yummy ! 


- Mrs. Carol Jenkins - 
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Cookies 








FRUITCAKE COOKIES 


Lb. Candied Pineapple 

Lb. Candied Cherries 

1 Can Black Walnuts 

metb. Butter 

Pec?’ Soda 

eae cour Milk 

1 Small Glass Apricot Brandy 
] Lb. White Raisins 

1-1/2 Lbs. Pecans 


Cut fruit and nuts into small pieces. Roll nuts 
and fruits with 1/2 cup additional flour. 


Cream butter and sugar, then add eggs and mix 

well. Add flour sifted with soda and nutmeg, brandy, 
vanilla and sour milk. Pour batter over fruits and 
nuts and stir. Place in covered container and chill 
overnight. Drop on greased cookie sheet. 


Bake at 350 deg. for approximately 15 minutes. 


- Sara Gleeyar's - 
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TOLL HOUSE MARBLE SQUARES 


Beat until creamy: 

2a Cee Buttes 

6 T. Brown Sugar 

1/4 t. Water 

6 T. Sugar 

1/2 t. Vanilla 

Beat in’ l Egg; Sift: 1) CupfandeZe ier loumeml/ 2 ate 
Soda,//25t. salt, l/2 Ce Choppedsnuuse 


Spread in greased 13 x 9 x 2-inch pan. Sprinkle with 
one 6 oz. package (1 cup) Nestles Choc. Morsels. Bake 
at 375 deg. for 1 min. Run knife through to marbleize 
Bake 12 - 14 minutes more. Makes 24 squares. 


- Mrs. Marie Hudson - 


CALIFORNIA TARTS: 


1 C. Dates (Cut up) Zacdds 
1 C. Chopped Nuts 1 Stick Butter (Marg.) 
] t. Vanilla [BGs Udaig 


Filling: Mix all ingredients except eggs. Beat eggs 
separately and add whites last. Put into unbaked 
crust. Bake at 350 deg. for approx. 25 minutes or unti> 
brown. When removed from tins, sift powdered sugar 
over them. Use small muffin tins. 


Pastry: | Pkg. Cream Cheese, Small 
1 Ce Plain sihtedmmi our 
I Stick Butter or Marg. 


Cream cheese and butter - add flour, roll out and 
cut with cookie cutter. Put into small ungreased 


tins and put filling in. Use scalloped cookie 
cutter if you have one. 


- Mrs. Mable Spargo - 
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NO BAKE OATMEAL COOKIES 


1 Stick Margarine 

1/2 C. Milk 

2 C. Sugar - Boil these 3 together and add: 
3 C. Raw Oats into large mixing bowl 

1/2 C. Chopped Nuts 

3 T. Cocoa 

1/2 C. Coconut 


- Mrs. Sybil Wilson - 
OATMEAL CRISPIES 


1 C. Shortening 

1 C. White Sugar 

1 C: Brown Sugar - Cream 3 together and add: 

2 Well Beaten Eggs and 1 t. Vanilla. Beat well 
Baemead. 1-1/2 C. Plain Flour, 1 t. Salt, I t. Soda, 
1 t. Cinnamon, and add, 3 C. Quick Cooking Oatmeal 
and 1-1/2 C. Chopped Nuts. 


Form into rolls (makes about 4) and chill. Bake on 
ungreased cookie sheet for 10 min. at 350 deg. 


This dough freezes well. Good to make up and freeze 
a portion. Just remove and slice cookies and bake. 


- Mrs. Rachel Williams - 


HOPSCOTCH 


1 Bag Butterscotch Morsels - Melted Over Boiling Water 
1/2 C. Peanut Butter - Added to Melted Morsels 

Mix in bowl: 1 3-0z. Can Chow Mein Noodles and 

1 Bag Minature Marshmallows. 


Pour melted mixture over dry ingerdients and drop 
by teaspoon on waxed lined cookie sheets or put 
jn 9-inch square pan. Put in refrigerator to cool. 


- Mrs. Jean Morrisett - 
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BUTTERSCOTCH BARS 


1 Pkg. Caramel Cake Mix or Date-Nut Cake Mix 
(Or Spice Cake Mix) 

1 C. Brown Sugar 

1/2 C. Rolled Oats 

1/2 C. Chopped Nuts 

Zeegds 

1/4C. Water 


Topping: 


1/2 C. Chopped Nuts 
eiemSugat 


Combine cake mix, brown sugar, rolled oats and 
nuts. Add eggs and water. Stir until well blended. 
Spread in well greased 15 x 10-inch jelly roll pan. 


Topping: Combine nuts with sugar and sprinke over 
batter. Bake at 350 deg. for 20 to 25 minutes. 


- Ann Pillsbury - | 


PECAN SANDIES 


17-26 Ebeee Burge iG 

4 T. Sugar 

Pinch of Salt 

2G aEbEROULG 

I €. Chopped Pecans 
Confectioners Sugar 


Cream butter and sugar together. Add salt and flour. 
Mix well and then add chopped nuts. Make in balls 
about the size of marbles and bake on ungreased 
cookie sheet in 350 degree oven until lightly browned. 
Roll in confectioners sugar while still warm. 
serve with tea or coffee. 


- Mrs. Bobbie McFadden - 
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CONGO SQUARES 


2-3/4 C. Sifted Flour 
het. Salt 

2-1/4 t. Baking Powder 

2/3 C. Shortening 

1 Lb. Box Light Brown Sugar 
3 Eggs 

1 Cut Nut Meats 

1 Pkg. Nestles Choc. Bits 


Melt shortening and pour over brown sugar. Stir 
until well mixed. Add 3 eggs beaten well. Mix and 
sift baking powder and salt together. Add dry 
ingredients. Add nut meats and choc. bits to brown 
sugar mixture. Put into greased 8-inch pan. 


Bake at 350 degrees for 25 minutes until golden brown. 
- Martha McLoud - 
PECAN PRALINE COOKIES 


1/4 Lb. Butter 

1/2 C. White Sugar 
1/2 Cup Brown Sugar 
W/27c. Flour 

1 Cup Chopped Pecans 


| Egg 
1 t. Vanilla 


Cream butter and sugar and add egg well beaten. 
Add flour and pecans. Add Vanilla. Drop and 


bake on cookie sheet at 350 degrees for 8 minutes. 
Remove while warm. 


- Mrs. Alyce Savage - 
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DOUBLE CHOCOLATE WALNUT CLUSTERS 
1 6-0z. Pkg. Semi-Sweet Choc. Morsels 
W/ 2a Cee onOmlenming 

1 C. Granulated Sugar 

tee Vania la 

1 Egg Unbeaten 

Zales dali k 

1-1 
1 t. Baking Powder 

Weds oat 

3/4 Cup Coarsley ChoppedWalnuts 


Melt 1/2 Package of chocolate morsels over hot water 


(not boiling). Cream shortening, sugar and vanilla 
together until fluffy. Blend in melted chocolate 
and egg, beating well. Stir in milk. Resift 


flour, baking powder, and salt together. Blend 
dry ingredients into creamed mixture. Stir in 
remaining 1/2 cup morsels and walnuts. 


Drop by teaspoons about 2-inches apart, onto un- 
greased cookie sheet and cook for 15 minutes at 
350 degrees. Yields: 4 Dozen. 


- Mrs. Rita Jumper - 


WALNUT BARS 


1/2 C. Butter or Margarine 

2 C. Brown Sugar - Lightly Packed 

Zena Ocean mou i Heat butter and sugar until 
2 t. Baking Powder butter is melted. Cool. - 

2 Eggs, Well Beaten Add eggs and blend well. 

| Cup Walnuts Add vanilla and dry ingreds. 
I t. Vanilla Sims am COOK O anoUant he 
Pinchvofmod lt in 12 x 8 greased, floured 


pan. Turn out of pan while 





hot, cool and cut in squares 


and roll in powdered sugar. 
- Mrs. Mabel Rutter - 
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NUT FINGERS 


fotick Butter 

4 T. Powdered Sugar 
me, Nuts 

1 T. Ice Water 

Ger LOUr 

I t. Vanilla 


Mix in order given. Shape into fingers and bake at 
350 degrees about 20 minutes. Dump into a large 
bowl filled with powdered sugar while hot. 


- Mrs. J. C. Wilson - 
FINGERS 


1 Stick Butter & 1 Stick Margarine, Melted 
1/2 Lb. Graham Cracker Crumbs 

1/2 C. Crunchy Peanut Butter 

1 Can Angel Flake Coconut 

| Box Powdered Sugar 

1 C. Chopped Nuts 

1 t. Vanilla 

Dash Salt 


Mix above ingredients and form into fingers. Dip 
in the following: 


1/4 Cake Parafin Wax | 

1 Pkg. Choc. Bits Melted over hot water (or butter- 
scotch bits, which | like even better) 

Turn in dip using fork. Return to waxed paper to 


cool. These are wonderful! 


- Mrs. Juanita Lineberger - 


LADY FINGERS 


1-1/2 Sticks Butter or Margarine 
4 t. Powdered Sugar 

Leteeivaniila 

Ie GemNUCS 

fa AG 3, vip wexal 1 KeLbiir 

Cream butter and sugar. Add remaining ingredients. 
Cook for 25 minutes at 325°. Roll in confectioners 
Sugar. 


- Mrs. Alyce Savage - 


BLOND BROWNIES 


1-1/3 Sticks Melted Margarine 
| Box Brown Sugar - Mix together 


| Egg 
ZeleeaWatel: 4 
Zo Crees OU ee - Mix Together 


1/4 t. Baking Soda 

1 t. Baking Powder 

Dash Salt 

Add water if needed 


Spread on greased cookie sheet. Sprinkle choc. 
bits on top. Bake at 350 deg. for 15 min. Cut 
in squares when cool. 


-Mrs. Alyce Savage - 


GRAHAM CRACKER BROWNIES 


2 C.Graham Cracker Crumbs 
1 Can Eagle Brand Milk 
LaPKg sec hoce bss 
1/2 C. Walnuts 
Stir and put in 9-inch square pan. Grease pan very 
well. Bake 30 min. at 350 deg. Cut while hot and 
cool in pan. 
- Mrs. Alyce Savage - 


hd We 


FUDGE BROWNIES 


Sift together and set aside: 


3/4 C. Sifted Plain Flour 

1/4 t. Baking Soda 

1/4 t. Salt 

Combine and bring just to a boil, stirring constantly 
iye G. Sugar 

1/3 C. Vegetable Shortening 

2 T. Water 

Remove from heat; Add and stir till blended: 

1 6-O0z. Pkg. (1 C.) Semi-Sweet Choc. Morsels 

mr. Vanilla 

Beat in, one at a time 

2 Eggs 

Stir in flour mixture and 1/2 cup coarsley chopped 
nuts; Spread in greased 9-inch square pan; Bake at 
325 degrees for 25 minutes. | 


ok 


-~ Mrs. Rachel Williams - 


BROWNIES 
1 Stick Margarine or Butter 
1 C. Sugar 
- G. Flour 
2 Eggs, Beaten 
1 t. Vanilla 
2 Squares Melted Chocolate (Bitter) 
1 C. Pecans (Broken into pieces) 


Cream butter, sugar, add melted chocolate; then 
add beaten eggs, flour, vanilla, and pecans last. 
Bake at 350 degrees for 20 to 25 minutes. Let 
brownies cool about 5 minutes; Cut into squares 
and remove from pan. 


- Mrs. J.C. Wilson - 


i 


BROWNIE DROPS 


Melt over hot water 

2 Bars Bakers German Sweet Chocolate 

ele Butter 

Cool; Beat until foamy 2 Eggs 

Addas/43Ce sudew (2elemataaeainie) 

Beat until thickened (5 minutes on med. speed) 
Blend in chocolate 

Add: 


WAS Ge iUnSin ted) Planneiloug 
1/4 t. Baking Powder 

1/4 t. Cinnamon 

lhe) Tee Sei he 

VW/i2 tea Vantitea 


Blend and stir in 3/4 cups finely chopped 
pecans. Drop by teaspoon on greased cookie 
sheet. Bake in 350 degree oven until cookies 
feel ''set'' about 8 - 10 minutes. 


Yield: 36 cookies 


- Mrs. Rachel Williams - 
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PEPPERMINT TEA BROWNIES 


2 Sw. Unsweetened Chocolate 

1/3 C. Soft Shortening or Vegetable Oi] 
Meu. Sugar 

2 Eggs 

By C. Plain Flour 

1/2 t. Baking Powder 

ime t. Salt 

1/2 C. Broken Nuts 


Preheat oven to 350 degrees. Melt chocolate and 
Shortening over hot water. Beat in sugar and eggs. 
Measure by dip-level-pour method. Mix dry 
ingredients and stir in. Mix in nuts. Spread in 
greased and floured oblong pan, 13 x 9-1/2 x 2-inches. 
Bake 20 minutes. Immediately remove from pan. 

When cool, cut the brownie in half crosswise, making 
2 layers about 9-1/2 x 6-1/2-inches. Spread 

with peppermint icing over one layer. Top with 
Biner iayer. Cut into, 2 x l-inch bars... Makes 

2-1/2 Doz. 


PEPPERMINT ICING 
Mix 1 C. Sifted Confectioners Sugar 
meee Ort. bULLer 
1-1/3 T. Milk 
1/8 t. Peppermint Extract. 


tredesired, tint 4a delicate, green. 


= Miss, Brucie, Glonigere= 


EL Se: 


CHESS PIE COOKIES 


Yee DUCLeL 

2 CU Brownyougar 

2 Eggs, Unbeaten 

batapvanihia 

1-1/2 C. Sifted Flour 

2 t. Baking Powder 
Pinch of Salt 

1 C. Chopped Pecans 


Melt butter in a heavy skillet; Add brown sugar and 
stir over low heat until the sugar is dissolved and 
bubbles. Cool to lukewarm. Sift flour with baking 
powder and salt. Stir eggs, one at a time, into 
sugar mixture. Mix well, add flour and blend. Add 
nuts and vanilla. Pour into a greased pan. Bake 
in a moderate oven 350 deg. for 35 min. When cool 
cut into squares. Cookies freeze well. 


- Mrs. Becky Smith - 
FRUIT CAKE COOKIES 


1 C. Brown Sugar 

Lh Eggs 

3 C.Flour 

1/2 t. Nutmeg 

1 t. Vanilla 

1 Lb. Candied Pineapple 

] Lb. Candied Cherries 

| Can Black Walnuts 

1/2 Lb. Butter 

1 t. Soda 

5 le SOU Mik 

1 Small Glass Apricot Brandy 

| Lb. White Raisins 

1-1/2 Lbs. Pecans 

Roll nuts and fruit with 1/2 c. addtl. flour. Cream 
butter and sugar; add eggs and mix well; add flour 
Sifted with soda and nutmeg, brandy, vanilla and sour 
milk. Pour batter over fruit and nuts and stir. Place 


in covered container and chill overnight. Drop on to 
greased cookie sheet and bake 10 min. at 350 deg. 


- Mrs. Jackie Templeton - 
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Pies and Pastries 
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CHOCOLATE COOKIE CRUMB PIE 


3 Egg Whites 3/4 C. Nuts 

3/4 C. Sugar I t. Vanilla 

3/4 C. Choc. Wafers or Whipped Cream 
Waverly Wafers German Chocolate 


Beat egg whites, adding sugar to form meringue. 
mand. 3/4. C. of choc. waters and add 3/4 6. Nuts. 
Fold egg white-sugar mixture into wafers. Add 

1 t. vanilla. Pour into greased pie pan and bake 
at 325 degrees for 30 - 35 minutes. After pie 
has cooled, top with whipped cream and chips 

of German Chocolate. 


- Miss Brucie Cloniger - 
CHOCOLATE DREAM PIE 


3/4 C. Choc. Wafers (Ice Box Cookies) 
3/4 C. Chopped Pecans 

e77G. Sugar, Sifted 

3 Egg Whites 

1/4 t. Salt 

1 t. Vanilla 


Beat egg whites and salt until frothy. Add sugar, 
one T. at a time. Beat until stiff peaks form. 

Then add wafer crumbs, nuts and vanilla, folding 

in softly. Do Not Beat. Put in greased 8 or 9-inch 
pie pan. Bake 30 minutes at 350 degrees. Remove 
from oven and cool one hour. Ice top with whipped 
cream, to which 3 T. sugar and | t. vanilla has 

been added. 


- Mrs. Alyce Savage - 


us 


CHERRY NUGGET PIE (2 Pies) 


1 Can Eagle Brand Condensed Milk 
1/4 C. Lemon Juice 

1 Can Sour Pitted Cherries (Drained) 
1 C. Chopped Pecans 

1/2 Pt. Whipping Cream 


Mix together condensed milk and lemon juice. Add 
cherries and nuts. Whip cream and fold into 
mixture. Pour in vanilla wafer crusts. Put in 
hot oven for 3 minutes, then refrigerate for at 
least 6 hours. 


- Mrs. Alyce Savage - 


CHESS RIE 


1 C. Brown Sugar 

1/2 C. Granulated Sugar 
ete ouG 

1 t. Vanilla 

1/2 Egg Shell. Milk 

1/2 C. Butter or Margarine 
2 Unbeaten Eggs 


Mix together the white and brown sugar and flour. 
Break eggs. into mixture. Add vanilla and milk. 
Add melted’butter last.” "Mix well. ""bakevat 


325 degrees about 35 minutes in unbaked pie shell. 


- A Friend - 


118 


CHOCOLATE PIE 


4 T. Cocoa 3 Eggs 
1 C. Sugar fa Ae eu 
4 T. Flour 1-1/2 t. Vanilla 
Pinch Salt 1/4 Stick Margarine 
1 = 9-in. Pie Shell, 

Baked 


Combine cocoa, sugar, flour and salt in saucepan, 
mixing well. Separate egg whites and yolks. Add 
egg yolks and milk to dry ingredients. Cook in 
double boiler, or over low heat, stirring con- 
Stantly until mixture thickens. Remove from heat, 
add vanilla and margarine and beat well. Pour into 
baked pie shell. Top with meringue and bake 

until brown. (Very rich, but very good.) 


- Mrs. Marcia Martin - 
FRENCH SILK CHOCOLATE PIE 


1 Baked 8-Inch Pastry Shell 

ice oucter 

1-1/2 C. Granulated Sugar 

2 Squares Choc., Melted and Cooled 

2 t. Vanilla 

Lh Eggs 

Whipped Cream and/or nuts, if desired 


Cream butter. Gradually add sugar and cream 
thoroughly until fluffy. Blend in melted choc. and 
vanilla. Add 4 eggs, 2 at a time, beating 5 minutes 
after each addition, using med. speed on mixer. 

Turn into baked pie shell. Chill one or two hours. 
Before serving, top with whipped cream and nuts 

if desired. 


- Mrs. Bobbie McFadden - 
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CHOCOLATE MERINGUE PIE 


3/4 C. Sugar 
3-1... c10UF 
1 T. Butter 


3 Eggs, Separated 

1 C. Sweet Milk (More if Needed) 
3 T. Cocoa 

1 t. Vanilla 


Mix well, cocoa, flour and sugar; add milk and 
cook in double boiler, stirring constantly, until 
thick. Add small amount of the hot mixture to 
beaten egg yolks; then return to remaining hot 
mixture. Cook one minute, stirring constantly. 
Remove from heat; add butter and vanilla, cool 
slightly. Pour into your favorite (cooled) 

baked pastry shell. 


MER | NGUE 


Beat egg whites and 1/4 t. salt. Whites will 
whip fluffier at room temperature. Beat in 6T. 
sugar, 1 T. at a time. Beat until meringue 

is stiff and glossy. Meringue is ready for pie 
when sugar has dissolved and meringue is stiff 
enough to hold point, yet looks moist. Add 1/2 t. 
flavoring, if desired. Swirl meringue lightly 
on pie, seal to crust, bake in moderate oven 
(350 degrees) 12 to 15 minutes. 


- Miss Alice Bennett - 
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CHOCOLATE BROWNIE PIE 


| 9-Inch Unbaked Pastry Shel] 
2 Sq. Unsweetened Chocolate 
27. Butter 

3 Eggs 

1/2 C. Sugar 

3/4 C.Dark Corn Syrup 

3/4. ©. Pecan Halves 


Heat oven to 375 degrees. Melt chocolate and 
butter together over hot water. Beat eggs, sugar, 
choc. mixture and syrup together with rotary 
beater. Mix in pecan halves. Pour into pastry 
shell and bake 40 to 50 minutes, just until set. 
Serve slightly warm or cold with ice cream or 
whipped cream. 


- Mrs. Rachel Williams - 


CHOCOLATE CHIFFON PIE 


Melt together in top of double boiler: 


6 Hershey Bars 

2/3 C. Milk 

24 Large Size Marshmallows 

When melted, take off heat and cool. Pour chocolate 
mixture into 1 cup of heavy cream which has been 
whipped. Pour into pie shell. Chill and top with 
whipped cream and chopped nuts. 


- Mrs. Rachel Williams - 
GRAHAM CRACKER CRUST 


1-1/4 C. Crushed Graham Crackers 


3 T. Sugar 
1/3 C. Melted Butter 
Line pie pan and bake at 350 degrees for 10-15 min. 


- Mrs. Rachel Williams - 


PZ 


CHOCOLATE CHIFFON PIE 


8 Oz. German Choc. 1/2 C. Chopped Pecans 
3 T. Water 1/2 t. Vanilla 
1 C. Whipped Cream 





Refrigerate two hours and put in meringue shell. 
- Mrs. Alyce Savage - 
FAMOUS WAFER CHOCOLATE PIE 


3/4) Co Nabi1sco, Famous, Choc. WarenoeeOlUusnedson 
Ground in Blender 

3/4 C. Chopped Pecans 

3/47 C sougay (sitted) 

3 Egg Whites 

Bs See 

1 t. Vanilla 


Beat egg whites and salt until frothy. Add sugar 

17. at a time. Beatluntil @stitt peaks storms then 

add wafer crumbs, nuts and vanilla, softly folding 

in= Do not Beat- Put into greased 8 or 9-inch pie 

pan and cook for 30 min. at 350 deg. Remove and 

cool | hour. Ice top with whipped cream to which 

3 T. sugar and 1 t. vanilla has been added. Refrigerate. 


- Mrs. Alyce Savage - 


CHOCOLATE PIE 


I (C.Sugar., 301 bk loutmoreCounmocal Clam) mts cit 
Mix Well : 
Add 2 cups milk and cook until thick on med. heat. 
Add 2 sq. melted choc.s'3) eqqivyolkses2ine% butter , 

and 1 t. vanilla. Return to heat and cook 2 minutes. 
Pour into baked pie shell and use whipped egg whites 
for icing. Bake until meringue is golden. Chill. 


- Mrs. Mable Spargo - 


h22 


PECAN PIE 


1 C. Chopped Pecans 1/2 t. Salt 

1 C. Dark Karo Syrup 3 T. Margarine 

1/2 C. Sugar I t. Vanilla 

3 Eggs 1 9-inch Pie Shell 


Beat eggs together. Combine with sugar, syrup, 
margarine, salt, vanilla and nuts. Mix well. 
Bake pie shell for few minutes until firm but not 
done. Pour mixture into pie shell and bake at 
325 degrees for about 45 minutes. 


- Mrs. Marcia Martin - 


PECAN PIE 
1/4 C. Margarine Cream together marg. and 
2/3 C. Brown Sugar brown sugar. Add eggs and 
3 Eggs remaining ingreds. Pour 
3/4 C. Dark Con Syrup into unbaked shell and 
1/2 t. Vanilla bake 10 min. at 450° or 
Pinch Salt 30-35 min. at 350 deg. 


- Betty Feezor - 


DATE-NUT MERINGUE 


1 C. Crushed Graham Crackers 
3/4 t. Baking Powder 

1-1/2 C. Chopped Dated 

3 Egg Whites 

fee. Sugai, 

1 C. Chopped Nuts 


Mix 1 C. crushed crackers with 3/4 t. baking powder. 
Beat 3 egg whites until stiff, but not dry. Slowly 
Bdd 1 C. sugar, beating all the while. Fold cracker 
mixture into this. Add dates and nuts. Bake ina 
buttered pie plate 30 min. at 325 deg. 


- Mrs. Rachel Williams - 
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COCONUT PIE 


1-1/2 C. Sugar 2 Whole Eggs 

4 T. Flour 1 t. Vanilla 

1/2 C. Milk 1 Can Coconut (or 1/2 
1/4 Lb. Butter Ib. bag) 

Pinch Salt 


Mix above ingredients; pour into uncooked pie shell 
and bake 350 degrees for 30 minutes. 


- Mrs. Juanna Winfree - 


COCONUT CREAM PIE 


1/2) Gaesugan 2 C.Milk, Scalded 

Pinch Salt Lh Eggs (Separated) 

4 T. Cornstarch 1/4 C. Grated, Fresh, Frozen 
1 t. Vanilla or Canned Coconut 


9-In. Baked Pie Shell 1 T. Butter 


Mix together sugar, salt, cornstarch; gradually 

add milk. Cook over hot water, stirring occasion- 
ally, until thickened. Beat egg yolks slightly, 

add a small amount of hot mixture and mix well. 
Return to first mixture. Cook about 3 minutes. 

Stir in coconut, butter and vanilla and cool. 

Pour into baked shell. Top with meringue. Bake 

at 350 degrees for 10 minutes or until brown. Chill. 


MER INGUE 
4 Egg Whites, 1 t. Cream of Tartar, 1/2 C. Sugar; 
Combine egg whites and cream of tartar and beat 


until soft peaks form; then gradually add sugar 
and beat until stiff. 


- Mrs. Shirley Jones - 
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PARTY PIE 


In a square baking dish melt: 
| Stick Margarine 


add: 
if 2 C... Nuts 
1 C. Flour 


1/4 €. Brown Sugar 


Mix these together, and put in a 300 deg. oven to 
brown. Stir occasionally. Let brown about 45 
minutes to one hour. Remove from oven and divide in 
half. Spread half of the crumbs over bottom of 
baking dish to use as crust. While this is browning 
make the filling of following: Melt stirring 
constantly - 1/2 Lb. Marshmallows and 1/2 C. Milk. 
When melted, add 3/4 t. vanilla and 1/4 t. almond 
flavoring. Cool. Fold in 1 C. of heavy cream which 
has been whipped. Pour over crumbs and sprinkle 
remaining crumbs on top. Chill. 


- Mrs. Rachel Williams - 
OLD ENGLISH PIE 
Slice 5 Med. Apples and Arrange in Casserole. 


(1) 1. C. Granulated Sugar 


1 t. Cinnamon Stir together and sprinkle 


over; 
(2) 1/2 C. Shortening | 
1/2 C.Brown Sugar - Cream and top apples; Combine 
Ss teps 2+5 
(3) 1 C. Flour (Cake) - Mix thoroughly and 
1 t. Cinnamon crumble on top of apple 
1/2 C€. Chopped Pecans 
3.) .eWeaten 


(4) Bake 45 minutes at 300 degrees. 


- Betty Christenberry - 
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APPLE PIZZA 


Spread pastry as for pizza. Spread 1/2 C. Melted 
Butter evenly over pastry. Place 3 C. or 3 apples, 
sliced, on top of pastry. Mix together: 


1/4 C. Chopped Nuts 
1/4 C. Sugar 

1/2 t. Cinnamon 

1 t. Orange Rind 


Garnish with maraschino cherries. Bake at 400 deg. 
for 20 minutes. 


- Mrs. Rita Jumper - 


APPLEMP|Emuo3 


Melt 1/2 Ib. (28) Light Candy Caramels with 1/2 

Cup Evaporated milk over boiling water; Sift 
together 3 C. Sifted all-purpose flour and 1/4 C. 
Sugar and 1-1/2 t. Salt into mixing bowl; Cut in 
1/2 C. Butter until fine; Blend 1/4 C. Cooking oil 
with 1 unbeaten egg and 1/4 C. Cold water until 
smooth and creamy. Add to dry ingredients. Stir 
until mixture holds together. Form into a square. 
Roll out on ungreased 18 x 14 in. sheet of heavy 
duty foil to a 17 x 12 inch rectangle. Fold edge 
to form standing rim, flute. Fold foil up around 
pastry to make pan. Place on cookie sheet. Place 
filling in pastry lined pan. Drizzle caramel sauce 
in strips over apples. Spoon topping between 
caramel sauce. Sprinkle with 1/3 C. Chopped Walnuts. 
Bake at 375 degrees for 30 to 35 minutes. Serve 
warm or cold. Fill with Apple Filling. 


- Miss Brucie Cloniger - 
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APPLE FILLING 


Combine 6 C. Pared, Sliced Apples, 1 C. Sugar, 
1/3 C. Flour, 2 t. Grated Lemon RInd, 2 to 4 
t. Lemon Juice In Bowl. (In Fall, when apples 
are more jujcy, cook filling until thickened 
before turning Into pan.) 


Cream Cheese Topping 
Beat...8 Oz. Pkg. Cream Cheese 


| Egg 
1/3 C. Sugar until smooth 


- Miss Brucie Cloniger - 


APPLE-PECAN CRUMB TOP PIE 


1/4 C. Chopped Pecans 
] Unbaked 9-Inch pie shell 
8 or 9 med. tart Apples ( 6 C. Sliced) 
| C. Sugar 
1/4 t. Nutmeg 
1/2 t. Cinnamon 
Zoe bubter 
Crumb Topping 
Sprinkle pecans on bottom of pie shell. Pare, 
core and slice apples thin. MIx sugar, flour 
and spices; mix through apples. Heap apples onto 
pie shell. Dot with butter. Top with crumb topping. 
Bake in 425 degree oven 40 to 45 min. or until 
apples are tender. 
CRUMB TOPPING 


1/2 C. Firmly Packed Brown Sugar 

1/4 C. Butter or Margarine 

1/3 C. Sifted Enriched Flour 

1/4 t. Cinnamon 

i/4 C. Chopped Pecans 

Blend first four Ingredients with fork until 
‘umos are size of peas. Stir in pecans. Bake 
35 directed. 


aw 


- Mrs. Rachel Williams - 
ay 


QUICK CHERRY COBBLER 


Preheat oven to 350 degrees. 

1 T. Lemon Juice 

] Lb. Can Cherry Pie Filling 

] Pkg. Single Layer Yellow Cake MIx 
1/4 to 1/2 Stick Margarine (Melted) 
1/8 t. Salt 


Combine lemon juice, salt and pie filling; pour 
into shallow baking dish. Sprinkle cake mix over 
filling. Pour melted shortening over cake mix. 
Bake at 350 degrees for 45 minutes. Serves 8. 


- A Friend - 
CHERRY TORTE ICE CREAM PIE 


Crust: 3 Egg Whites, Beaten, | C. Sugar, 12 Soda 
Crackers, Crushed fine, 1/4 t. Baking Powder, 2/3 
C. Pecans, Chopped, 1/3 t. Vanilla. Mix dry 
ingredients and pour into well greased glass pie 
plate. Bake about 30 minutes In a 325 degree oven. 


Topping: 1-1/2 T. Cornstarch, 2T. Sugar, 1/8 t. Salt, 
Dash Nutmeg, 1 C. cherry Juice, 1/2 C. Light 

Corn Syrup, 1 Can Red sour Pitted Cherries, Drained, 
1 t. butter, few drops almond extract. 


Mix dry Ingredients In saucepan. Stir in cherry 
juice and syrup. Cook over medium heat until 

thick. Boll 2 minutes, stirring constantly. Remove 
from heat; add cherries, butter and almond extract. 
Cool. Fill Meringue shell with ice cream and 

top with cherry topping. Services 6 to 8. 


-~ Mrs. Bobbie McFadden - 
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STRAWBERRY CREAM PIE 


1 (9=-Inch) Baked Pastry Shell, Cooled 

1 (8-0z.) Package Cream Cheese 

1 (15-0z.) Can Eagle Brand Condensed Milk 

1/3 C. Fresh or Bottled Lemon Julce 

1 t. Vanilla 

| (i Lb. 6 Oz.) Can Prepared Strawberry Pile Filling 


let Cream Cheese soften to room temperature. Whip 
until fluffy. Gradually add sweetened condensed 
milk while continuing to beat untIl well blended. 
Add lemon juice and vanilla extract; blend well, 
Pour into prepared crust. Chill 2 to 3 hours before 
garnishing top of pie with Strawberry Pie Filling. 


- Mrs. Ruby Carson - 
STRAWBERRY SPONGE PIE 


1 Pkg. Strawberry Gelatin 
iwewnor water 

92°. sugar 

1] Pt. Strawberries 

1/2 ©. Heavy Cream, Whipped 
1/8 t. Salt 

1 Baked, Cooled Pie Shell 


Dissolve gelatin in hot water. Mix sugar with 
washed, capped berrles (Omit sugar If using frozen 
strawberrles). Drain Julce from berrles and add 
gelatin to mixture. Chill until mixture begins 

to thicken. Whip until fluffy, then fold In berries 
and whipped cream, to which salt has been added. 
Pour mixture Into ple shells. Chill unt PP isets 

Top with whipped cream and whole strawberries. 


- Mrs. Bobbie McFadden - 


129 


LEMON MERINGUE PIE 


Graham Cracker Pie Shell 

1 €. Graham Crackers, Crumbled 
1/4 C. Melted Butter 

3 T. Powdered Sugar 

Vanilla Wafers 


Mix pie shell [Ingredients thoroughly and press into 
bottom of slightly greased 9-Inch pie plate. Circle 
sides of plate with vani|la wafers. 


FILLING 


1 15-O0z. Can Sweetened Condensed MI1k 
1/2 to 3/4 C. Lemon Juice 

1/2 t. Grated Lemon Rind 

2 Egg Yolks 

*3 T. Meringue (Adds Lightness) 


Mix ingredients until mixture reaches moderate 
degree of thickness. Pour into ple shell and add 
meringue. Bake at 350 degrees until lightly 
browned. Chill and serve. Serves 6. 


- Mrs. Janet Huskins - 
LEMON PIE. 


eZ Us aot 

1-1/4 C. Sugar 

1 C. Boiling Water and 1 T. Butter 

Cook together til mixture thickens 

1/7 3eGeM ilk 

3 Egg Yolks 

Julce and rind of 2 lemons or 1/4 C.Juice 
Mix and pour Into baked pie shell. 


- Someone Nice - 
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SODA CRACKER PIE 


3 Egg Whites 

1 t. Baking Powder 

] C. Nuts 

30 Soda Crackers 

i cup sSuaa@©r 

Crush crackers. Beat egg whites untI] stiff. 
Add baking powder and nuts. Pour [nto greased 
8x8x3 pan and bake at 350 degrees for 30 minutes. 
Cool at least 4 hours. Top with whipped cream. 


- Mrs. Evelyn Forbes = 
RITZ CRACKER PIE 


23 Ritz Crackers (Crumble) 

Add 1 t. Baking Powder 

1/2 C. Pecans | 

Beat 3 Egg Whites until stiff. Gradually add 

1 C. Sugar, and 1 t. Vanilla. Fold crackers into 
egg whites. Pour into a well-buttered ple pan 
and bake 350 degrees for 25 minutes. 


~ Mrs. Rachel Williams - 
RAISIN PIE 


2 Scant Cups Raisins, Put on to cook In 2 cups 
water. Cook until tender about 25 minutes. Lower 
heat and allow to stop boiling. Add: 1 C. Sugar, 
3 T. Flour, 1/4 t. Cinnamon, 1/4 t. Nutmeg; Bring 
to boll again and add 1/2 stick margarine and cook 
until] thick. Put In unbaked 9-Inch pie crust 

and strip across top with ple dough. 


- Anonymous - 
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CREAM FILLING 


2/3 C. Sugar 

Pil boord al tellts o 
2a oa le 7 
27 Cee EK 4 

2 Eggs 

2T. Butter 


Mix sugar, flour, salt. Add milk slowly. Add 
beaten eggs. Cook in double boiler until thick. 
Add vanilla and butter. 

- Mrs. Sybil Wilson - 


EGG CUSTARD 


3 Eggs 1/2 Stick Melted Butter 
3/4 C. Sugar 1 t. Vanilla 

YT. Rlour ] Unbaked Pastry Shell 
ls ties ht Nutmeg 


2 C. Scalded Milk 


Beat eggs. Add sugar, flour, salt, milk and butter. 
Add vanilla and blend. Line pie plate with plain 

pastry. Pour In custard and sprinkle with nutmeg. 
Bake at 400 degrees for 10 minutes; reduce heat to 
350 degrees and bake for 20 min. Custard Is done 

when knife put in center comes out dry. 


- Mrs. Bobble McFadden - 
CHESS PIE 
hi Eggs il-/2) CArStgan am W/ Sintec, 2 ol. as Lemar. 


juice, and 1 t. Vanilla. Add to this 1/2 egg shell 
of milk. Bake at 300 degrees until light brown. 


- Anonymous - 
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CHESS TARTS 


3 Eggs, Slightly Beaten 

| Pkg. (1 Lb.) Dark Brown Sugar 
1/2 C. Butter, Melted 

9 Unbaked Tart Shells 

Whipped cream or sour cream 


Preheat oven to 425 degrees. Combine eggs, sugar 
and melted butter. Blend well. Pour acout 1/4 

of the mixture In each tart shell. Place on baking 
sheet and put [Into oven. Reduce heat to 250 degrees 
and bake about 45 minutes or tIl set. Cool. Remove 
tarts from pans. Serve with whipped cream or 

sour cream. 


- Mrs. Robert WIIlllams - 


SQUASH PIE 
1 C. Sugar 1/4 t. Mace 
3/4 t. Salt Add to 1 C. Steamed Squash, 
1 t. Cinnamon Strained. MIx thoroughly. 
1 t. Nutmeg 3 Eggs, 1 C. Cream or Evap. 
3/4 t. Ginger Milk. Beat eggs, add cream 


and mix well with squash. 


Line pie pan with pastry and pour In filling. Bake 
450 degrees for 10 min. Reduce heat to 350 deg. and 
bake until knife in center comes out clean. 


- Betty Feezor - 
PIE PASTRY 


aGenses kh.) Flour (Unsifted) 


1 C. Shortening 
1 Egg - Plus Enough Water to make 2/3 C. 


Cut In shortening. Add water and egg mixture. Can 
be stored in freezer for months. Very good for 


ings. 
wes - Mrs. Rita Jumper - 


Lao 


BLACK BOTTOM PIE 





Slowly add 1-1/2 C. Scalded milk to 3 beaten egg 
yolks. Stir in 1/2 c. Sugar and 1 T. cornstarch. 
Cook in double boller, until custard coats spoon. 
To. |, C. of the custard, add) |) sq. bittemichocmand 
stir untI] melted. Add 1 t. vanilla. Pour 

into cooled pie shell or crumb crust and chIill. 
Soften 1 T. Gelatin In 2 T. cold water. Add to 
remaining hot custard. Stir until dissolved. 
Chill until slightly thickened. Beat egg whites 
adding 1/2 c. sugar gradually until stiff peaks 
form. Add 2 T. whiskey. Fold Into custard and 
gelatin mixture. Pour over chocolate layer and 
chill til set. Garnish with whipped cream and 
shaved bitter chocolate. 


~ Mrs. Rachel Williams - 
BUTTERSCOTCH CREAM PIE 


1 9-Inc. Baked Pie Shell 1-2/3 C. Milk 
1 C. Brown Sugar (Packed) 1/3 C. Butter 


1/4 C. Cornstarch 3 Egg Yolks, Beaten 
l/2hteasalt 1-1/2 t.Vantilla 
1 C. Water 


Mix brown sugar, cornstarch, and salt In saucepan. 
Gradually stir in water and milk. Add butter. 

Cook over medium heat, stirring constantly, untll 
mixture thickens and boils. Boll I minute. Remove 
from heat. Gradually stir In at least half of hot | 
mixture Into egg yolks. Then blend [nto hot mixture 
in saucepan. Boll 1 minute more stIrring constantly. 
Remove from heat. Blend In vanilla. Pour Iimme- 
diately into baked ple shell. If desired, finish 
with meringue and cool at room temp. or top with 
sweetened whipped cream and chill two hours. 


- Mrs. Rachel Williams - 
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BLUEBERRY CHEESE PIE 


3-0z. Pkg. Cream Cheese 

2 C. Conf. Sugar 

t. Vanilla 

C. Whipping Cream 

Can Blueberry Ple Filling 
T. Lemon Juice 

9-In. Baked Pie Shel] 


Cream thoroughly cream cheese and sugar and vanilla. 
Whip cream and fold Into cheese mixture. Spread 
Into ple shell. Blend blueberry filling and lemon 


juice and spread on top of ple. Chill and serve. 


- Mrs. Doris Mauney - 


AMBROSIA PARFAIT PIE 





2/300. ugar 1/2 C.Flaked Coconut 

1/4 C. Orange Julce 1/2 C. Crushed Pineapple , 
] Unbeaten Egg White Dralned 

1 t. Lemon Juice 2 t.Granted Orange Rind 


1 C. Whipping Cream 
] 9-Inc. Baked Pie Shell 


Combine In small mixing bowl, sugar, orange juice, 
egg white and lemon julce. Beat with electric 

mixer at highest speed until soft peaks form when 
beaters are lffted, 3 to 5 minutes. Beat cream 

until thick. Fold Into egg white mixture. Fold in 
coconut, pineapple and orange rind. Spoon Into 
baked crust. Freeze until firm, 4 to 6 hours. Cover. 


- Mrs. Doris Mauney - 
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PIE CRUSTS 


Oil Pastry; 


2 C. Sifted Flour 

1-1/2 t. Salt 

1/2 C, Salad Of] 

Lh to 5 T. Cold Water or Milk 


Sift together flour and salt. Pour salad of1 and cold 
water or milk Into measuring cup (but do not stir). Add 
all at once to the flour mixture. Stir lightly with 
fork. Form In ball; flatten slightly. Roll between 
two 12-in. squares of waxed paper. (First dampen table 
slightly so paper won't slip). When dough Is rolled to 
edges of paper, [it will be right thickness for crust. 
Peel off top sheet of paper and fit dough, paper sIde 
up, Into ple plate. Remove paper. Finish ple shell 
for single or double crust pies. Makes enough pastry 
for one 8-In. or 9-In. double crust ple. 


Pat-A-Pie Oil Pastry 


Into 8 or 9-In. pie plate, sift together 2 C. Sifted 
all-purpose flour, 2 t. sugar, and 1-1/4 t. salt. 

With fork whip together 2/3 C. salad of] and 3 T. Milk; 
pour over flour mixture. MIx with fork until all 

flour {s dampened. Reserve 1/3 of dough for top crust. 
Press remalning dough evenly against bottom and 

sides of plate. Crimp edges. FI11 with Favorite 

fruft filling. For top crust crumble reserved dough, 
sprinkle over filling. Bake as directed in frulit-ple 
fecipe. 


Coconut Crust: 

Toast one 3-1/2 oz. can flaked coconut at 350 deg. 
about 10 min. stirring often for even browning. Cool. 
Generously butter bottom and sides of 9-in. ple plate. 
Sprinkle with toasted coconut and press firmly. 


Corn Flake Crust: Combine 1 C. crushed corn flakes 
or crisp rice cereal, with 1/4 C. sugar and 1/3 C. 
melted butter. Press firmly In 9-In. ple plate. 
Chill. 





TEN Mary Kaylor - 


PASTRY FOR | TWO-CRUST PIE OR 2 SINGLE CRUST PIES 


Sift flour and salt Into bowl, take outl/3 C. of the 
flour and mix with the 1/4 c. water. Cut shortening 
into remaining flour until pleces are size of small 
peas. Add flour pasteto blended shortening and flour 
mixture. Mix with fork until dough comes together 
and can be shaped into ball. Divide in half, roll 
out both crusts to about 1/8-In. thick. 


-~ Mrs. Doris Mauney - 


MERINGUE SHELL 


3 EgqgWhites 

1 t. Vanilla 

1/4 t. Cream of Tartar 
Dash Salt 


ie 6 £ ee eS BS © 8 


e 6 eee Fe @ ee 8 


Have egg whites at room temp. Add vanilla, cream 

of tartar, and salt and beat until frothy. Gradually 
add sugar, small amount at a time until soft peaks 
form and’ sugar is dissolved. Cover cookie sheet with 
plain ungreased paper. Using a 9-in. round cake pan 
as guide,draw a circle on the paper. Spread meringue 
over circte; shape Into shell with back of spoon, 
making bottom 1/2-In. thick and mounding around edge 
to make sides 1-3/4-in. high. Bake In very slow 

(275 deg.) oven for 1 hour. Turn off heat and let 
dry in oven (door closed) at least 2 hours. 


- Mrs. Mary Kaylor - 
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PINEAPPLE PUNCH 


2 Large Cans PIneapple Juice 
2 Cans Frozen Lemon Juice 
3 Cans Concentrated Orange Juice 


Pour over | gallon of pineapple sherbet; this will 
serve 40. 


- Mrs. Rita Jumper - 


RUSSIAN TEA 


4 Tea Bags ( Makes 3 Pts. Weak Tea) 
24 Whole Cloves 
Sugar to Taste 


Heat In gallon container. In another contafner, heat 
together ] med. can orange juice, 1 med. can pine- 
apple julce, 1 cup lemon Julce, (approx.6 lemons). 

Do not let mixture boll. Pour Juices [nto tea mixture. 
Note: May be strained If desired. 


- Anonymous - 
STRAWBERRY PUNCH 


2 6-0z. Cans Lemonade Concentrate 

1 6-Oz. Can Orange Juice Concentrate 
9 C. Water 

5 Pt, Strawberry Sherbet 

1] Qt. Vanilla Ice Cream 


- A Friend - 
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HOT PUNCH 


J-1/2 t. Whole Allspice 1/4 t. Salt 
2 T. Whole Cloves 3.C. Pineapple 
3 Sticks Cinnamon 3 C. Water 


1/2 C. Brown Sugar 


Mix allspice, cloves, cinnamon, sugar and salt In 
top of perculator. Pour julce and water In bottom, 
Perk 10 minutes. 


- Mrs, Rita Jumper - 


ROSY PINEAPPLE PUNCH 


] Pkg. Lime Jello, Dissolves with water as package 
directs. 


Nne Large Can Pineapple Julce 


-~ Mrs. Marie Hudson - 
CHERRI-P1 PUNCH 


One Large Can Pineapple Juice 
6 Bottles Cherriwine 


Pour over fce In punch bowl. 


- Mrs. Juanita Lineberger - 
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HOUSEHOLD HINTS 


Remove soap and water marks from glass shower 
doors by rubbing lightly with sponge molstened 
in undiluted vinegar. 


Rubbing alcohol will remove ink marks made by 
a ballpoint pen. 


Rub [ce on chewing gum that Is on a garment, and 
it will come off. 


To remove blood stain from garment, moisten stain 
and sprinkle with meat tenderizer, 


To remove grease from a garment, wash spots with 
Stanley degreasor. 


To remove grease from a garment that can't be 
washed, sprinkle area of clothing with white 
dusting powder. Allow to stand until powder is 
absorbed,then lightly shake or brush. 


For babjes' diapers that smell strong of ammonia, 
add a cup of plain vinegar to the last rinse. 


White vinegar rubbed on the hem line will bring 
the color back to a garment. 


To get axle grease out of clothes, use Crisco 
or other shortening. Then wash thoroughly. 


To remove rust from garment, apply lemon juice 
and salt and hang in sun. 


. To remove grass stains; Sponge area with Jukewarm 


water several times and rub with dry towel after 
each sponging. Pour on a SO PUCIOMLOT. ast menial 
detergent In 1 C. of lukewarm water and let it 
stand for 5 minutes. Rub with towel dipped in 
clear lukewarm water, then with a dry towel. If 
stain persists, apply a bleaching solution made 
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as follows: 1/4 t. sodium perborate or detergent 
containing bleach dissolved in 1/4 c. of 

fresh 3% hydrogen peroxide. Let this stand on 
stain 10 minutes. Then wipe with towel dipped 
jn clear lukewarm water and follow with brisk 
rubbing with dry towel. 


On cold days, rub alcohol or salt water on the 
outside of your windows, then polish them with 
newspaper. Keeps windows clear. 


When one glass sticks to another, do not force 
them apart. Merely fill the top glass with cold 
water, dip the lower one in hot water. 


After you clear your silver, rub with a cut 
plece of lemon, then wash and dry it. It will 
acquire extgea brilliancy and stay bright 
longer. 


When silver becomes dull, rub It with a plece of 
raw potato dipped in baking soda. 


Egg stain can be removed from silver by taking 
a pinch of salt between the fingers and rubbing 
it on the stain. 


To remove tarnish from brass or copper, try 
rubbing It with a cut lemon dipped In salt. 
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TABLE OF SUBSTITUTIONS 


Sq. Unsweetened Chocolate - 3 Tbs. Cocoa Plus 1 t. 


T. Cornstarch (Thickentng) - 


“C. Sifted All-Purpose Flour 


. Sifted Cake Flour 


. S=-R Flour 


. Baking Powder 


C. Whole Milk 


. Whole Milk 


Sour Milk 


. Sweet Milk 


. Granulated Sugar 
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butter or margarine 
2 T. Flour (Approx.) 


=—l Cs Plus 2 i esiated 
Cake Flour 


- 1 C. Minus 2 T. Sifted 


All-Purpose Flour 


- | C. All-Purpose, Plus 


I-1/2 t. Baking Powder 
and 1/4 t. Salt 


1/4 t. Baking Soda Plus 
1/2 t. Cream of Tartar 


1/2 C. Evaporated Milk 
Plus 1/2 C.Water 


1/3 Dry Milk Solids Plus 
3/4 C. Water 


1 C. Sweet MIIk Plus 
1 T. Vinegar or Lemon 
Juice or 1 C. Buttermi 1k 


1 C. Sour MIIk or Butter- 
milk plus 1/2 t. B. Soda 


1 C. Brown Sugar, or 

3/4 C. Honey (Reduce 
liquid required) ,or 

1-1/2 C. Mollasses (reduce 
Liquid required), or 

2? Go Corn syrupa on 

1-1/2 C. Maple Syrup 
(Reduce Liquid Required) 


EQUIVALENT WEIGHTS AND MEASURES 


Pinch Less than 1/4 t. 
3 teaspoons ] Tablespoon 
2 Tablespoons 1/8 Cup 

4. Tablespoons 1/4 Cup 

5 Tablespoons Plus | t. 1/3 Cup 

8 Tablespoons 1/2 Cup 

10 Tablespoons Plus 2 t. 2/3 Cup 

12 Tablespoons 3/4 Cup 

16 Tablespoons 1 Cup 

2 Cups | JPaighe 
Zabints | Quart 

2 Quarts 1/2 Gallon 

8 Quarts or 2 Gals. ] Peck 

32 Qts. or 4 Pecks 1 Bushel 
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HELPFUL COOKING HINTS 


To whip 1/2 Pt. Coffee Cream: Soak 1 t. Gelatin 
In 1 T. cold water. Heat 3 T. coffee cream and 
pour over gelatin stirring untIl dissolved. Cool 
and add remaining 1/2 pt. coffee cream. Whip 
when very cold. Use same proportions for larger 
amounts of cream. 


Corn syrup or honey may be substituted for 1/2 
amount of sugar called for, if less (1/4) liquid 
Is used. 


To bring out flavor of good fowl and make it 
tender: rub fowl Inside and out with | t. each 
of salt, pepper and soda. Keep in refrigerator 
over night. 


To keep cakes fresh put an apple cut in half In 
container. 


To bake ham: Put ham In paper bag, twisting ends 
of bag and place In biscuit pan. Remove bag 

1/2 hour before ham is done, skin and decorate 
ham as desired. 


To clear bacon grease for subsequent use: Pour 
while in liquid state, but not hot, into a can 
containing cold water. Burnt portion will drop 
Surato.bottom of can. 


But a clove of garlic In a bottle of bought 
French Dressing to Improve flavor. 


Season sea food, especially crab and shrimp dishes, 
with a little mace. 


Add 1 t. salt to water to keep egg white from 
escaping a cracked shell while being boiled. 
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Cooking Hints = Cont. 


Roll pastry between 2 sheets of wax paper. When 
the top paper Is peeled off, the pastry may be 
easily turned Into a ple pan and other paper 
removed. 


To melt chocolate: Grease pot [n which it Is 
to be melted and place over boiling water. 


To make croquettes light and creamy Inside: Use 
cream sauce Instead of eggs. 


To peel a coconut: Drain milk, place nut In 
oven untI1 hot to touch, remove and tap all over 
with hammer, particularly at ends, give one 

hard knock and shell will crack open. Lift 
shell off, peel brown skin and cool before 
grating or grinding. 


To measure shortening: Subtract amount of 
shortening required from | cup; fill cup 
with water to amount of difference and add 
shortening until water level measures | cup. 
Lift shortening from water and you will not 
have wasted any on sides of cup. 


To remove excessive taste of salt from food; 
While cooking, add 1 t. each of vinegar and 
sugar, or In soup, add a few slices of potatoes. 


Sugar may be softened by placing In warm oven 
for 10 or 15 minutes. 


To make nut meats come out whole: Soak nuts 
In salt water overnight before cracking. 


Sprinkle salt In frying pan before frying meat 
to prevent fat from splashing. Also will 
prevent eggs from sticking. 


To sour sweet milk: Add | T. Vinegar or Lemon 
juice to each cup and let stand for a few minutes 


To freshen sour milk: Add 1/2 t. Baking Soda and 
use 2 t. less of baking powder than recipe calls 
Vele- 145 
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Cooking Hints = Cont. 


To rid vegetables of Insects: Add a pInch of 
borax to the water In which they are washed. 


To freshen wilted greens: Douse quickly In hot 
and then Ice water, with a little vinegar added. 


Wrap a cloth moistened with vinegar around cheese 
to keep it fresh. 


To keep macaroni from bofling over: Put aT. 
butter In water. 


To make potatoes IIight and fluffy: Add a pinch 
of baking soda as well as hot milk and butter. 


Add a lfttle salt to flour before mixing to 
prevent lumping. 


To preserve yolks of eggs In refrigerator: Slide 
into a bowl and cover with cold water. 


Dry celery In warm oven and store In tightly 
covered Jar for use as a seasoning. 


To keep layer cake from crumbling when being 
sliced: Cut square in center of cake before 
slicing from outs!Ide edge. 


Dipping citrus fruits in hot water before squeezing 
will Increase amount of julce that can be obtained. 


A pinch.ef salt added to the sugar In making 
ictngs will prevent gralning. 


French fry carrots like potatoes for a change. 


If water called for In package plie-crust mix Is 
reduced, a much more tender pastry will result. 
In a damp climate the liquid may be reduced as 


much as one-half. 
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